\ 


Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Southern  Edition! 


^ 

r3  R  )i# 


weekly  service  for  Directors  ©I 
Women's  Radio  Programs 


— — — — mmi— m  1 1  mmmmmmtmrnmmmwmmHmmwmwwTrrTwmnr-wmm,r——mmm~mmmm~~mmmmm 

January  3,  1947 

'     ■  W 
■  "      '  '  '  '  " -H  . 

•   ■  ■  •  •  '  ■  j*t  ...  V%ffl& 

-•>■•'.,'" 

■       '  "  ••  "        ^  ■  .  A, v' 

III  THESE  PAGES  \  s<^:"'  '  •       ',  -v' 

TOPIC    ^Jgm  ;    ,.  :  .     ;     PAG^.  .    ,  - 

PEAf  PRESCRIPTION-  .  ...  •  ?  \  ' 

PLEETIET/LS-  POP.  EEBETIEiY  .   .  .   .  .   .  ....   ....3  ' 

POOD  Lr0FJCSH0P  POP.  THE  -BEIED  .  ..  ;   .  '.-.3  .' 

HOOT  OP  yjTAMIIf  A  .................  4 

US  IECEEAS,ES  IkPOPTS  OP- P^TS  AHH  OILS  .   ...   .   .  .4 

QaHSOT  AilD  OHIOH  EE  CI  PES  ...  .   .  .   ..........  5 

SEVJIHG  14'i.CHIEE  SUGGESTIONS  ...  / .  i   ........  6 

MAKING  IT  HOT  POP  PANTPY  PESTS  7 

•■                                                        *  ■ 
■HITCHHIKING  INSECTS  ... ,  .         '  ..  '.   .7  ••  ■• 

PPJjSH  POOD  POUEDUP-  •  .   .  .  '  8 

•        »       •        *        •        ».*,*•        •        ».»       »       ■  *        *        ft        ft       ft  w 


U.  S.  Department  of  Agriculture 
Radio  Service 


Address  inquiries  to« 


-  2  - 


EEaR  PK^SCKIPTIOiJ 


You  should  be  seeing  plenty  of  pears  in  your  markets  these  days  ...  for  there's 
one  of  the  largest  crops  of  winter  pears  we've  ever  had.    A  good 
cnantity  of  the  fine-flavored  Bosc  pears  are  still  around,  and  there 
,are  lo'cs  of  the  luscious  Co^ice  and  Anjous  ...  all  three  varieties 
delectehle  for  eating  out  of  hand,  or  for  cooking. 

Pear  Portraits 

If  you  have  trouble  distinguishing  one  member  of  the  pear  family  from  another, 
here  are  a  few  words  of  description  from  the  fruit  specialists  of  the  U.  S. 
Department  of  Agriculture.     The  Bosc  (BOSK)  is  that  long    tapering  pear  with  a 
yellowish  or  cinnamon  brown  coat.     The  Anjou  (pronounced  as  spelled)  is  round  and 
rather  scua.t  in  shape,  usually  green  of  skin,  with  a  short,  thick  stem.  The 
flesh  is  juicy  and  sweet,  with  a  spicy  aroma.     The  Cornice  (20-MEES)  is  larger 
than  the  g . .-u,  a.s  a  rule;  it's  almost  heart-shaped,  with  a.  yellow-green  skin, 
marked  in  russet.    The  flesh  is  soft,  juicy,  and  fine-grained  ...  almost  buttery 
in  texture.     In  fact,  it's  often     ■' ■->n  with  a  spoon.     The  Cornice  is  the  luxury 
pear  often  packed  in  Christmas  gift  boxes. 

How  to  Cook  a  Pear 

The  simplest  method  of  cooking  pears  is  to  wash  them,   cut  them  in  half,  core 

and  place  in  a  caking  dish.     Sprinkle  with  sugar  and  a  little  salt  ...  or  use  \ 

brown  sugar  or  honey  for  sweetening.*,  dot  with  butter  or  cooking  fat,   add  very 

little  water,  cover  the  dish  and  bake  the":  in  a  moderate  oven  (350  F. ).    As  soon 

as  the  fruit  is  soft,'  remove-  the  cover  so  that  the  sirup  will  cook 

down.     Serve  hot  or  cold,  with  or  without  cream.    And  by  the  way,  stick^^--^-^ 

cinnamon  or  other  spices  may  be  added  ...  or  red  cinnamon  candies  /  ( 

cooked  in  the  sirup  to  give  both  a  rosy  blush  and  a  spicy  flavor.  <y_^l>^S^=^t 

Then  there's  the  alliance  of  pears  and  sweet  potatoes,  which  is  very 
successful,  according  to  USBA*s  food  specialists.    You've  probably  prepared  sweet 
potatoes  with  apples,  scalloping  alternate  layers  of  the  two  in  a  greased  baking 
dish.    For  variety  'do  it  with  sliced  .fresh  pears  in  place  of  apples.    T;.rith  the 
pears  use  brown  sugar  instead  of  granulated  for  extra,  flavor.     Top  with  crumbs  and 
bake  from  20  to  30  minutes.     This  time  is  for  cooked  sweets,  of  course.  Sliced 
raw  sweet  potatoes  may  be  used  in  this  recipe,  but  will  need  to  bake  a  little 
longer.  ... 

Another  delicious  dessert  is  a  fruit  betty. ...  everybody  knows  about  apple  betty, 
and  there's  no  reason  why  pear's  can't  substitute  for  apples.    You  might  do  a  bit 
of  experimenting  with  pears. .  .  try  them  in  a,  pie,   or  an  upside-down  cake,  a 
cobbler,  or  a  dumpling.     It  should  be  fun  to  create  new  desserts  using  winter  pears 
and  a.  little  imagination. 

Don't  overlook  pears  ae  a  pleasant  addition  to  the  winter  fruit  bowl... or  diced  in 
a  fruit  mip.     or  used  as  a  salad,  probably  with  cream  cheese  or  grated  Cheddar 
checce. 


Judging  Ripeness 


For  cooked  desserts,  slightly  underripe  pears, may  be  used,'  but  for  salads 'and 


eating  out  of  the  hand,,  they  should  be  fully  ripe,    The  only  way  to 
judge  ripeness  is  to  feel  the  pear  gently,   and  to  press  it  lightly  at 
the  stem  end.     If  it  yields,   it's  usually  ripe.     If  pears  are  under- 
ripe,  they  should  be  kept  at  room  temperature  until  they  respond  to 
the  touch  test.     They  shouldn't  be  kept  in  the  refrigerator  until 
they're  ripe. 

PLEFTIFULS  FOR  FEBRUARY 


Tor  those  of  you  who  are  already  working  on  February  programs,  the 
list  of  plentiful  foods  for  the  second  month  of  '47  may.  offer  menu 
suggestions. 

There  are  eleven  items  that  will  be  in  very  generous  supply; 
potatoes,   onions,  fresh  citrus  fruit,  .  canned  citrus  juices,  canned 
grapefruit  segments,  peanut  -butter.,  apples,  dried  peaches*  celery, 
eggs,  and  heavy  torn  turkeys,.     There  will  also -be  good  stocks  of 
almonds  and  filberts  offered  as  a,  result  of  the  record,  yields  of 
these  two  tree  nuts  in  1946. 


FOOL  WORKSHOP  FOR  TE3,  BLIND. 

5&     -For  the  past  five  yeprs,  the  U.  S,  Department  of  Agriculture,  through 
its  industrial  feedfHg  program,  has  offered  technical  advice  to . 
industries  who  want  help  to  start  or  expand  on-the-job  food  services  ■ 

Standard  plans  have,  been  developed  for  cafeterias  and- 


i-p  jO)^  for  employees. 
O  Aid  canteens  that 


have. -been  installed  in  airplane  factories,  shipyards,; 


^d)     and  manufacturing  plants,  both  large  and  small.     Food  experts  in  this, 
same  branch  have  helped  plants  with  menus  and  recipes,   food  purchasing  and 
preparation  tips,   sanitation  rules,   and  supervision  of  workers. ,  They  have  even  « 
designed  food  selection  programs  to -popularize  the  food  service  with  the  customer 


pluoi-r  i  4it...ln_  Braille 


The  service  of  -this  advisory  group  -is.  still  available;,   and  never  has  it  been  put 
to  a  more  novel  test  than  at  a  recent  workshop  in  Pennsylvania  for ;  blind..' lunch-t 
room  operators.-    It  seems  that  there  are  over  a  score  of  blind  operators. .  .most  c 
them  managing  canteens  in  small  factories  in  Pennsylvania..    The  State  Council  for 
the  Blind  asked  the  II.  .S.  Department.-  of  Agri culture  industrial  f  eeding  specialist 
to  assist  these  workers,  with  food  service  problems.    A  model'  canteen  layout  was 
developed  for  blind  workers.     Then,   at  three  sessions  with  those  blind  workers  wh 
could  get  to  a,- gathering  in  Philadelphia,,  -members- of  the  .staff  explained  the    • ;  ' 
equipment,  sanitation,  and  operation  standards;    With  baffling  accuracy,  the 
operators  could  follow  by.  touch  a- simple  canteen  blueprint  which  was  designed  for 
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the  purpose,   and  in  this  manner  learn  how  their  own  lunchrooms  could  "be  improved. 
USDA  industrial  feeding  specialists  also  developed  a  guide  which  included  simple 
menus,  food  purchasing  tips  and  other  recommendations  for  operating  canteens. 
The  points  were  discussed  in  the  workshop,  and  the  guide  will  "be  printed  in 
Braille  for  distribution  by  the  State  Council  for  the  Blind  to  all  canteen 
operators. 


ROOT  OF  VITAMIH  A 

With  carrots  crowding  the  grocers1  "bins,   there's  no  excuse  for  meals  lean  in 
vitamin  A.     Carrots,  you  recall,  are  rich  in  carotene  which  is  converted  into 
vitamin  A  by  the  "body. 

Texas,  California,  Arizona,  Florida,  and  Louisiana  are  the  five  states  producing 
the  winter  crop  of  hunched  carrots,  and  they  have  more  to  sell  this  year  than 
last.     There  are  also  more  of  the  topped  carrots  in  storage  than  a  year  ago. 
These  are  held  in  volume  in  Michigan,  Wisconsin,  New  York,  and  Pennsylvania, 
The  topped  carrots  (those  sold  in  "bulk  with  the  greens  removed)  are  cheaper  than 
the  hunched  variety  end  as  far  as  vitamin  A  is  concerned,  little  has  "been  lost 
in  storage. 


US  IMPORTS  OF  FATS  aM)  OILS 

For  the  first  time  since  19-12,  there-  Will  he  a  period  during  which  our  ir.ports  of 
fats  and  oils  will  he  greater  than  our  export.    $Siin.  has  just  announced  that 
during  the  first  quarter  of  1947,  240  million  pounds  of  fats  and  oils  are 
scheduled  for  import  ^nd  138  million  pounds  for  export.     This  is  on  the  basis  of 
the  International  Emergency  Food  Council  recommendations  for  international 
distribution  of  fats  and  oils  for  this  period. 

Exports  will  consist  principally  of  lard,  soybean  oil,  shortening,  margarine,  and 
soap,  together  with  relatively  sma.ll  ojuantities  of  other  fat  and  oil  .commodities. 
Imports  will  be  principally  copra  (for  crushing  into  coconut  oil),  linseed  oil, 
castor  beans  and  oil,  and  smaller  quantities  of  tung,  rapeseed,  and  other  oils. 

Palm  oil,  which  is  very  important  to  us  commercially,   is  not  covered 
by  the  I.E.F.C.  first  quarter  recommendations.     The  Department  of 


Agriculture  contemplates  negotiating  with  Belgium  for  about  65  million f 
pounds  of  this  oil,  '  in'  exchange  for  a  like  amount  of  domestic  oils,  \./ 
Palm  oil  is  used  by  the  makers  of  tin  pl^tc  for  cans  for  racking  ^x 
food  and  other  commodities-,   and  has  no  substitute  in  commercial  practice^ 

It  is  expected  th-t  this  country's  need- for . imported  fats  and  oils  will  be  much 
greater  during  the  first  half,  of  1947.    During  the  latter  half  of  the  ye^r, 
however,  increased  oil  crops  should  provide  more  liberal  supplies  for  export. 


*      *      *      *  * 
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CARROT"  AID.  OUI03J. -TOI?^--..V.  .     r:  . 

Either  carrots  or  onions  -cian.  staid '.alone",  "but  they  make  a  mighty  attractive  term 
when  they're  combined,. '.either  .cooked  or  raw.  J  'in  view  of  the  plentiful 
supplies  'of '."both,  your  nii-ght-  '"'pass-  'along-  't'O'  -'your  listeners  ■'■some  -of  the  interesting 
ways  of  .using  them  'suggest ed:  "by  ■  food  Specialist's  of  UbDA.  '.-.;  ."J' 

Vege t abl e~o f -. n.l I^T rr.de s  -'  -.'".  ::'     .  .  . 

The  carrot  is  part  and  pares!  of  stews, '  pot  roa.sts,   soups,,  and  chowders  ...  of 
vegetable;  and  nut  loaves,  of  sandwiches  and  salads. 

You  hardly  need  "bo  give  anybody  directions  for  plain-cooked  carrots.  .  .unless,  you 
remind  them  that  they  should  be  cooked  quickly,   in  Just  enough  water . to  prevent 
sticking,  and  served  in  their  own  juice.     The  easiest  way  to  serve  carrots  is  to 
add  salt  and  pepper  to  taste  and  a  little  meat  drippings,  or  melted  fat,  gust 
before  serving.    Some  like^a,-  little  milk  added  at  the -"last  moment.     To  give-'  a 
"lift, "  a  bit  of  chopped  onion  can  be  added,  or  green,  onion  tops,  green .pepper, 
parsley, :  or  chives,   .A -litt  le  ;vinegrr  or  a'  Squeeze  or  two  of  lemon'  juice  adds  a 
pie  as  ax.  My  sour- note  to  the  seasoning..'  "■  ;  ■  ■?■./''■'.:  ..    '   '  '■',  "'' 

■-••'-'••■  Panned    C  ar  r o t  s         "  •'-   ■  .  .  \  '  ■■ 

For  variety,  carrots  can  be  sliced  thin,  placed  in  a  frying  pan' with  a  little 
melted  fat,  oovered,  and, cooked  slowly  until  tender.     Season  them  with  salt  and. 
pepper.  ■  Sliced- onions -fian  be  Combined  with  the ■ carrots; when  they're  cooked  this 

way.  "■ '.-    ■    ;   •  '■'       ■  -  '  •  •  •'        '.'  '  ''•'■'  ,  .-  : 

•  Carrot  Scallbp 

Arrange  three  cups  of  sliced  cooked  carrots  in  a  .baking  dish.    Pour  over'  them, 2 
cups j of  thin  whit e^  sauce.    Sprinkle  with  a  mixture  of . bread  crumbs  and  grated 
cheese,  if  de-sired.    Bake  in  a  moderately  hot  oven  (375  7.)  20  minutes  or  until  •.  •'  • 
browned.    '  ..-',.'  .  _  , 

The  One  and  Only  Onion         -    ,.'•-'  '  ' '■'  ■ 

There's  nothing  quite  like  the  onion  ...  it's  more  than  a  vegetable...  it's  an 
almost  necessary  seasoning  for  many  dishes ...  meats.,-.,  soups,...  salads;,  .vegetables. . . 
practically  anything  except  desserts  J.    '  ..."  \  \ 

The  general  rules,  for  cooking  carrots  apply-to- 'onions  too". ...  and'  many  people  think 
there's  nothing  better  than  a  boil&d'Vpnioii '  sjgri'e.d>&ltbr  mfelt-ed  •"'butter  or  drippings. 
They,  lend-  themselves ■  to  more  elaborate1'  service > ''.of .  co'urse. .  ^ onions  can  be- 
stuffed- 'and  baked,*  they1  can"  be;  creamed,  fried,  "'made -Into  '  s&up.,'.' -scalloped,*'  or  . 
cooked  With  another  vegetable,   such/as  carrots:  or .  toma.to-os «•  \  ••-.  .'  .-  ;-  ,      -. ; 
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Scalloped  Onions  and  Peanuts 


Here's  an  interesting  and  delicious  way  of  serving  onions.. .a  dish  that  could  he 
the  main  course  at  luncheon  or  a  sinple  supper.     It  conhines  two  foods  which  are 
in  generous  supply  at  this  tine  too.    Measure  3  cups  of  cooked  onions,  1  cup  of 
ground  roasted  peanuts,  2  cups  of  thin  white  sauce,  1  cup  of  "bread  crunbs  "blended 
with  a  little  melted  fat.     In  a  baking  dish,  make  alternate  layers  of  onions, 
peanuts  and  sauce;  top  with  bread  crunbs.    Bake  in  a  hot  oven  (400  P. )  20  ninutes 
or  until  crunbs  are  brown* 


The  beginning  of  a  new  year  is  a  fine  tine  to  take  a  look  at  the  fanily  sewing 
machine. ,.  especially  since  many  people  do  a  lot  of  hone  sewing  at  this  tine  of  the 
year.    As  a  natter  of  fact,  household  equipment  specialists  of  US  Da  advise 
keeping  an  oil  can  handy  to  use  after  each  day's  work,  or  after  8  or  10  hours  of 
using  the  sewing  nachine. 

Here's  where  to  oil:     squirt  a  drop  in  each  oil-hole  and  each  bearing. .. that 1 s 
where  one  surf.ace  rubs  against  another  or  turns  within  another.     On  sone  machines 
a  little  block  of  felt  or  ball  of  wool  feeds  oil  to  the  shuttle  race,   and  this 
should  be  oiled  too.     If  there  isn't  any  felt  or  wool,  you  can  wipe  a  bit  of  oil 
on  the  race  with  your  finger  or  a  cloth.     The  tensions  never  should  be  oiled, 
ho  v/ ever. 

Remember  that  a  drop  of  oil  is  plenty.     If  you  use  too  much,  you're  wasting  oil, 
and  if  excess  oil  isn't  wiped  off,   it  collects  dust,    ^.nd  if  there's  too  nuch 
oil  on  the  shuttle  race  or  needle,  it  can  cause  stitches  to  skip.     It's  a  good 
idea  to  run  the  machine  a  ninute  or  two  after  oiling,   to  work  the  oil  into  the 
bearings. 

Keep  Machine  Covered  When  Mot  In  Use  '  ~ 

If  you  keep  your  sewing  nachine  covered  between  usings,  you'll  protect  it  fron 
dust.    And  renenber  to  slide  out  the  needle  plate  occasionally  and  renove  the 
lint  that  nay  have  collected  under  it.     The  lint  and  dirt  caught  under  here  packs 
down  if  it  isn't  removed,  making  cleaning  difficult*    Here's  another  tip  regarding 
between-time  care  of  the  sewing  machine:     Let  the  presser  foot  down  on  a  scrap 
of  cloth  to  help  the  tension  stry  at  proper  adjustment,  and  also  to  trice  up  any 
excess  oil  that  might  run  down  the  needle  bar.     If  there's  a  long  period  of  tine 
when  the  machine  isn't  working,  it's  well  to  oil  it  occasionally  to  keep  the  oil  f 
in  the  machine  from  drying  and  gunning. 


* 


* 


* 


SEWING  HaCHIHE  SUGGESTIONS 


-  7 


as  for  the  kind  of  oil  to  use  ...  the  specialists  recommend  household  machine  oil 
which  is  put  up  "by  gasoline  companies  . or  sewing  machine  manufacturers. 

*  *  *  *  # 

MAKING  IT  HOT  FOE  PANTRY  PESTS 

We  often  think  of  insect    pests  in  the  pantry  as  "being  troublesome;  only  in  warn 
weather.    However,   entomologists  of  the  u.  S.  Department  of  Agriculture  tell  us 
that  once  they  get  into  a  kitchen  they  may  damage  foods  at  any  season  of  the  year. 
They've  issued  a  special  Warning  concerning  dry  milk,,  which,   they  say  needs  as 
much  protection  against  these  pantry  pests  as  cereals  and  other  dried  foods. 
The  four  different  insects  which  may  get  into  dry  milk  are  the  cigarette  bettle, 
the  Indian  meal  moth,   the  confused  flour  "beetle,   (yes,   that's  the  right  name  J ) 
and  sometimes  even  the  common  clothes  moth. 

Heat  Treatment  For  pests 

It's  possible  for  packages  of  dry  milk  to  become  infested  at  the  warehouse  or 
the  grocery  store  before  they  roach  the  kitchen.     It  isn't  necessary  to  throw 
the  milk  away,   though,  if  this  should  happen,  because  it  nay  be  heat-treated  in 
the  original  package,  sealed  or  ©pan,   r»nd  then  transferred  to  metal  or  glass 
containers,     The  entomologists  say  Just  to  put  the  package  of  milk  in  a,  -slow  even 
(140  degrees  !•«, )  for  about  30  minutes.    Even  this  low  temperature  will  kill  the 
insects  and  their  eggs,   but  it  will  not  affect  the  quality  of  the  milk.  After 
the  treatment,   the  milk  should  be  kept  tightly  closed  in  a  cool,  dry  place. 

*****  * 

HITCKHIZIHG  INSECTS 

And  speaking  of  insects,   it  seems  that  they... like  the  human  race... have  taken  to 
traveling  by  airplane    Air  transport  of  farm  products  has  added  to  the  hitch- 
hiking possibilities  of  destructive  pests.  ■.  . 

As  a  matter  of  fact,  air  travel  is  becoming  so  popular  with  insects  that  many 
agricultural  officials  are  worrying:  over  the  chances  of  harmful  insects  spreading 
to  heretofore  uninfested  countries.      So  far,  there, are  no  known  infestations  of 
foreign  insects-  arriving  by  air  in  the  United  States,    But  S.;A.  Eohwer,   of  US  DA '  s 
Bureau  of  Entomology  and  plant  Quarantine,  warned. the  other  day  that  airplane 
hitchhiking  insects  have  created  a  problem  which  must  be  solved  without  delay 
through  international  cooperation  of  quarantine  officials. 

We've  already  had  considerable  experience  with  foreign  insects  introduced  into 
this  country,  accidentally.    Home  gardeners  have  undoubtedly  made  the  accjuaintance 
of  the  Mexican  bean  beetle.     And  back  in  1945,  the  "boll  weevil  damaged  the  cotton 
crop  by  170  million  dollars.     So  it's  easy  to  see  why  the  Department  is  anxious 
to  restrict  the  insect  travelers. 


*      *      *      *  * 


GREEN  ONIONS  FROM  GEORGIA  AND  FLORIDA.  REACHING  MARKETS  IN  SMALL  QUANTITIES 

Small  supplies  cf  those  taste -tickling  green  onions  rre  coming 
to  market  from  Georgia  and  Florida,    While  not  very  many  of 
them  are  about  now,  the  supply  is  expected  to  increase  until 
it  matches  demand. 

The  lineup  of  plentiful  vegetables  looks  about  as  usual  ... 
potatoes,  both  Irish  and  sweet,  onions,  cabbage,  and  rutabagas 
are  the  week-* s  best  buys  from  the  standpoint  of  abundance. 
Florida  snap  beans  are  fairly  plentiful  and  the  price  is 
reasonable,  too,  . 

Lettuce  and  carrots  fall  in  the  unchanged  category.  Both 
vegetables  are  practically  staples  the  year  round,  so  it  isn't 
surprising  to  find  the  supply  and  price  fairly  constant. 

Celery  supplies  are  moderate  and  the  price  seems  to  be  edging 
downward  a  bit.    Tomatoes  are  headed  in  the  other  direction 
...  prices  are  edging  up. 

Radishes  arc  en  the  market  sort  of  in  spurts.    One  day  there's 
a  pretty  good  supply  and  the  next  day  there  isn't.  Cucumbers 
and  olera  are  dov/iiright  scarce. 

Citrus  ...  oranges,  tangerines,-  grapefruit  ...  and  apples 
are  the  best  fruit  buys  on  the  market  at  the  moment.  Pears 
arc  increasing  in  number  and  should  be  plentiful  pretty  soon; 
until  they  are,  concentrate  your  fruit  buying  on  citrus  and 
apples. 


TacsU  Hod 


The  fresh  Food  Roundup  is  based  on  general  supplioe  and  novettsats 
of  fruits  and  vegetables*    It  is  advisable  to  oheok  on  local 
varkete  to  mike  sure  these  products  are  available  in  your  ooHaunity. 
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ROSE  TINTED  PISH 


Stocks  of  frozen  fish  are  bountiful  and  prices  are  lower  than  last  year*    Of  the 
varieties  available,  rosefish  fillets  ?re  the  most  plentiful.    Holdings  of 
these  fillets  on  December  1,   1946,  totaled  15^-  million  pounds,  in  contrast  with 
slightly  more  than  4  million  pounds  on  the  same  date  in  1945,  and  around  3  million 
for  the  1940-45  December  average.  • 

One-Fourth  Total  Fish  Catch 

Rosefish  are  caught  in  the  Atlantic  Ocean  fairly  close  In  to  the 
New  England  shore  and  brought  to  Gloucester  principally. 
Thirteen  or  fourteen  ;/ears  ago  they  were  thought  to  have  little 
value  commercially  and  were  not  caught  in  volume.    Thanks  to 
the  filleting  industry  and  development  of  new  markets,  rosefish 
now  make  up  about  one-fourth  of  the  total  fish  catch  in  Hew 
~  .  —  England. 

After  the  fish  are  landed  at  Hew  England  ports,  they  are  dressed  in  fillet  form 
and  sold  either  fresh  or  frozen.  Most  of  these  fillets  are  marketed  in  eastern 
states,  but  a  goodly  volume  move  to  the  midwest. 

Probably  you  won't  be  ordering  this  fish  by  the  name,  "rosefish"  ...  or  by  one 
of  the  other  trade  names  it  is  sold  under,   " redf ish,  "•  "sea -perch"  or  "ocean 
perch"  ...  but  rather  by  cut  or  "fillet:.*     It  is  easily  distinguished  by  a 
faint  rose  color,  which  make?  it  attractive  to  the  eye,     These  fillets  are 
practically  boneless,   "  jrou^hly  protected  by  their  wrappings  and  ready  for 
immediate  use. 


As  for  other  frozen  fish,  you'll  find  cod  and  haddock  in  better  supply  than  last 

year.     Total  holdings  of  all  frozen  fish  on  December  1,  1946  amounted  to  around 

160  million  pounds.     In  1945,  holdings  were  148  million  pounds  and  the  5  year 

average  at  this  time  was  about  121  million  pounds.    Some  of  the  increase  is  to 

be  expected  because  of  greater  consumer  acceptance  of  frozen  fish  ...  especially 

those  in  fillet  form,.,  and  because  of  population  increases,     It's  good  news  to 

know  we  start  1947  with  a  favorable  count  on  this  protein  food, 

* 


PLENTIFUL  PEA1TJT  BUTTER 


As  you  noted  from  the  newest  list  of  plentiful  foods  given  in  C/^^^A, 
last  week's  Radio  Roundup,  peanut  butter  will  be  in  generous 
supply  throughout  February.     This  harks  back  to  the  supply  stroy  on  nuts  which 
we  told  some  time  ago  ("Nut  News"  and  "Postscript  Concerning  Peanuts"  October  18, 
1946)  and  reminds  us  that  1946  was  the  fifth  consecutive  year  in  which  peanut 
production  has  been  more  than  2  billion  pounds.    More  than  half  the  peanuts 
used  for  food  go  into  peanut  butter. 
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Peanut  Butter  History 

Commercial  production  of  peanut  "butter  has  developed  tremendously  in  recent  years* 
Did  you  know,   though,  that  in  the  early  days  peanut  "butter  was  made  in  sanitariums 
and  used  largely  as  a  food  for  invalids?     Its  fine  qualities  and  food  value  soon 
became  so  widely .known  that  it  outgrew  this  limited  use.    At  first,  however,  it 
was  manufactured  in  a  small  way  by  individuals ' and  sold  from  house  to  house.  Soon 
small  factories  sprang  up  and  peanut  "butter  began  to  appear  on  grocery  shelves* 


The  process  of  manufacture  is  simple,  and  usually  nothing  is  taken  from  the  peanuts 
except  the  germs  and -skins,    Nothing  is  added  except  a  small  quantity  of  salt* 
Sometimes  people  have  the  idea  that  peanut  butter  consists 
of  ground  peanuts  mixed  with  oil.    This  isn't  true,  because 
shelled  peanuts  contain  from  35?;i  to  50fo  oil,  depending,  on 
the  variety,  making  it  unnecessary  to  add  oil. 

High  .Food  Value 

In  addition  to  being  rich  in  fat,  peanuts  are  a  good 
source  of  protein,  the  3  vitamins  (particularly  niacin), 
phosphorus,  and  iron.    Peanut  butter  is  a  concentrated 
food,  and  is  sometimes  more  palatable  and  more  easily 
digested  if  combined  with  other  foods. 

Peanut  Butter  Pointers 


We  hardly  need  mention  the  variety  of  sandwich  fillings  in  which  peanut  butter  can 
be  used,  but  you  may  like  to  remind  your  listeners  that  it  gives  good  flavor  to 
soups,   stuffings:,  and  sauces  for  creamed  and  scalloped  dishes.    Also,  it  can/be 
used  in  omelets, . salads,  breads,  cakes,  and  f res  tings.    Right  now' it's  well  to 
remember  that  peanut  butter  is  a  fine  substitute  for' the  usual  shortening  in  some 
recipes.    Biscuits,  cupcakes,   and  cookies  gain  in  flavor'  when  it's  used  as  all 
or  part  of  the  necessary  fat.     You  probably  have  a  few  favorites  of  your  own, 
but  perhaps  you'd. like  to  add  this  recipe  to  your  collection, 

Peanut  Butter  Drop  Cookies 


2  cup  peanut  butter 
§  cup  sugar 
1  egg 

1  cop  sifted  flour 


2  teaspoons  baking  powder 
4-., teaspoon  salt 
•g  cup  milk 


Mix  the  peanut  butter,-  sugar,  and  beaten  egg,.  Sift  together  the  dry  ingredients 
and  add  alternately  with  the  milk  to  the. first  mixture,   .Drop  by  teaspoonfuls 
onto  a  greased  baking  sheet  about  an  inch  apart,'    Bake,  in'  a  moderate  oven  (350 
degrees)  about  15  minutes,  or  until  lightly  browned. 

This  recipe  has  been  tested  by  the  food  specialists  of  US DA,  and  the  cookies  pre 
almost  sure  to  be  popular  with , every' member , of  the  family. 


* 
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GANraG  HEAT  SAFELY  AT  HOME 


We  mentioned  hone canning  of  neat  and  poultry  several  weeks  pgo  (Radio  Round-Up 
ITovenber  22,   1946),  this  "being  the  season  when  many  fnrm"  families  are  "butchering. 
We're  "bringing  the' natter  up  ag-^in  for  the  spice  of  passing  along  a  vprning  from 
the.  hone  canning  specialists  of  USDA's  Bureau  of  Hunan  nutrition  and  Hone 
Ecor.onics, 

Use  A  r res  sure  Conner 

They' spy  that  the  only  safe  wpy  of  canning  neat  is  to  use  a  steam-pressure  canner  . 
Ycu  see,  the  neat  must  be  processed  at  sufficiently  high  temperature,  24C  degrees' 
Fahrenheit,  and  held  there  long  enough  to  make  sure  of  killing  the  br,cteria.  that 
cause-  d^n^erous  spoilage.    And  the  only  practical  way  to-  get  this  high  te^crature 
is  "by  using  a.  stean-pressure  ca.nner."    If  neat  is  not  properly  processed,   it  nay- 
spoil  or  even  lead  to  serious  food  poisoning. 

Tell  the  honenarkers  in  your  audience  who  nay  be  planning  to  can  neat  or  poultry 
at  hone  that  if  a  stean-pressure  canner  is  not  available,  they  should  preserve 
the  nept  in  some  other  way...  possibly  by  freezing  or  curing.     It  .nay  be  ■ 
possible  to  team  up  with  a  neighbor  who  has  such  a  canner,  or  go  zo  a  food 
prcservp.tion  center  where  there  is  stean-pressure  equipment,  . 

Oven  Canning  TTot  S.^fe 

V/",   - 

•.  It  night  be  v;ell  to  remind  hone-canners  also  that  while  the 

_/^—^       "7"^  boiling  water  bath  is  'suitable  for  canning  tomatoes  and  fruits," 
/fi^S^        uODlji*  is  not  sr-fe  for  canning  neat.    Neither  is  oven  canning,  for,. 
"yV-  v-^^ 'while  oven  temperature  goes  to  250  degrees  or  higher,  food. 

&Jjr>  inside  the- jars  stays  at  about  boiling,  212  degrees.  Moreover, 

\  vvS^ — — this  method  has  been  kngwn  to  cause  serious  burns  and  cuts, 
sirice  jars  in  a.n  oven  nay  "burst,  blowing  out  the  oven  door,-      -  '  . 

_As  we  tcld-  you  before,  complete  directions  for  canning  meat  and  poultry  are 
given  in  the  "JSDA  booklet  "Home,  Canning  of  Meat,1'  AWI-110.     This  can  be  secured 
witvcut  cost  simply  by  sending  a.  post  c-rd  request  to  Radio  Agriculture, 
Washington  25,  D.  C.  • 


SPUD  SUGGESTIONS 

We  keep  telling  you  there  are  plenty"  of  potatoes...  theyrro  again  at  the  top 
of  the  plentiful  food  list...  arid  you'll  be  helping  the  whole  situation  if  you 
remind  your  listeners  of  this  frequently,  •  • 

Right  now,  during  the  cold  weather,  potatoes  are  particularly  helpful  to  the 
meal  planner,  since  they  can  form  the  principal  ingredient  of  certain  hearty 
soups  and  srlads.    And  "when  she  wajits  a' really  substantial  vegetable  course, 
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there's  nothing  like  scalloped  potatoes.  Creamed  potatoes,  plain,  or  browned  in 
a  baking  dish  with  crumbs  on  top,  fit  into  many  wintertime  menus  too, 

P  an  cakes  For  Lunch 

Potato  pancakes  arc  a  great  favorite  in  many  families. , .  and  they  can  make  their 
appearance  properly  at  breakfast  as  well  as  luncheon  or  dinner,,    Stuf f ed , baked 
potatoes  are  something  extra  special,  if  they  have  a  bit  of 
chopped  leftover  meat  or  grated  cheese  added  for  good  measure, 
Potato  puff  is  a' rather  . glamorous  way  of  serving  mashed 
potatoes, , .and  a  mashed  potato  crust  will  help  stretch  out  a 
neat  or  vegetable  stew,   or  leftover  creamed  fish. 


>i  — 


Of  course,  you're,  familiar  with  all  the  standard  styles  of 
cooking  potatoes. .  .boiled,  baked,  mashed,   roasted,   and  fried... but  you  may  have 
pet  tricks  of  serving  which  make  then  specially  interesting.    Why  not  pass  these 
along  to  your  listeners?    And  you  probably  have  the  US DA  booklet  "potatoes  in 
Popular  Ways"  in  your  files,   from  which  you  can  glean  a  number  of  good  ideas  and 
recipes. 

And  don't  forgot  that  the  nutrition  specialists  assure  us  potatoes  pack  good 
food  'Values  under  those  brown  jackets,     They,  can  supply  as  much  as  one-fourth  of 
"the  vitamin  C  quota  when  they're  eaten  daily,  as  well  as  some  of  the  3  vi trains, 
iron  and  other  important  minerals,  and  -starch.    Potatoes  really  give  more 
energy  than  any  other ' vegetable,  penny  for  penny.     So  whatever  you  do... don't 
ever  sell  spuds  short  when  it  comes  to  planning  the  usual  three -a-- day.  ■' 


.'HEADS  IiJ.THS  VEGETABLE  PARADE 

Cauliflower  acreage  for  winter  harvest  is  now  estimated  at  better  than  14% 
thousand  acres.    While  this  is  -only  a  bit  above  the  total 'number  planted  last 
year  for  harvest  during  January,  February,  March,   it's  an  increase  over  the  ten 
year  average  (1936-45)  which  was  about  8i  thousand  acres.    Nearly  90  per  cent 
of ' the  acreage  and  production  is  in  California  and  Arizona,  with  small  plantings 
in  Texas',  Florida,  and  Oregon.  .  ,  . 

AH  of  these  statistics  can  be' translated  into  the  phrase,  plenty  of  cauliflower 
for  the  next  few,  months.    Shipments  of  this  vegetable .are  ahead  of  last  winter, 
•the  quality  is  good  and' prices  are  substantially  lower  than  they  were  in 
January,  of  1946*  ■  . 

Choosing- A  (rood  Head 

Choose  cauliflower  that's  white  or  creamy-white .  in  color,,  firm  and 'compact,  with 
fresh,  green  leaves,    'The  curd  (the  flower  .portion  of  the  head)  should  not  be 
spotted  to  any  appreciable  degree,  though  small  spots  or  specks  that  can  be 
trimmed  without  causing  too  much  waste  are  not  objectionable.     The  compact, 


clean,   curd,  solid*  with  the  f lover  clusters-  closely  .■united,  has  a  minimum  of 
waste,  and  is  nore  easily  prepared  for  cooking. 

Like  other  nen'oers  of  the  cabbage  fanily,  cauliflower  is  a  good  source  of  vitanin 
C,    And  though  it's  white,  it's  not  a  starchy  vegetable. 

Coo  ki  ng  Cor::  nt 

Cauliflower  should  he  cooked  quickly  in  boiling  salted  water.    As  for  tine... if  • 
the  flower  clusters  are  separated,  10  to  15  minutes  should  he  enough.     If  the 
head  is  loft  whole,  allow  from  25  to  30  minutes. 

Cauliflower  and  cheese  combine  very  well,  both  in  color  and  flavor,  so  you  night 
suggest  cauliflower  with  a  tangy  cheese  sauce.    And  don't  forgot  this  vegetable- 
is  delicious  served  raw,  -either  in  a.  solad,  or  as  a  relish.    The  little  white 
flowerlets  look  especially  attractive  in  a  relish  dish  with  orange  carrot  strips, 
green  olives,  and  red  radishes, 

***** 

WOULD  FOOL  SUPPLIES  ']..' 

While  the  lienor  ies  of  the  gayest  holiday  season  in  years,  with  food  in  great 
abundance,.  , are  still  fresh  in  our  ninds,  it's  a  good  tine  to  stop  and  consider 
the  world  situation. 

Pood  Crisis  Still  Exists  •> 

PAO  has  just  released  a  report  covering  the  period  frcn.  July,  1946  to  June,  1947, 
warning  that  the  world  still  facps  a  food  crisis. , . that  farr.ine  conditions  still 
prevail  in  China. ..that  nany  Europeans  will  live  this  winter  on  diets,  which  will 
provide  150C  calories  or  less,  which  is  less  than  half  of  cur  daily  CISCO  or  nore. 

Prcu/ht  in  Southeastern, Europe  ...  ., 

Secretary  of  Agriculture  Clinton  P.  Anderson  and  D.  A.  'Fitzgerald* ..secretary-  . 
general  of  the  International  Emergency  Food  Council,  in  a  radio  discussion 
recently,  were  asked  why- Europeans  aren.'t  back. on  their,  feet  yet.    Mr.  Anderson 
replied  that  conditions  are  a  little  better ...  that  France  had  three-quarters  of 
a  normal  crop  in  1946,   compared  with- half  a  crop  the  year  before.  Holland, 
Belgium  and  the  Scai.danavion  countries  are  much  better  off  than  last  year, 
though  too    rmch  rainfall  caused  grain  spoilage  in  northern  Europe.    However,  Mr. 
Anderson  pointed  out  that  there  was  disastrous  drought  again  this  year  in  south- 
eastern Europe,  affecting  some  of  the  great  food-exporting  countries,  'including 
Pumania,  Bulgaria,  -Hungary  and  Yugoslavia.    He  warned  that  they  haven't  enough 
food  for  their  own  people  yet,  let  alone  to  export,. 


r-  7  - 


One  Out  of  Every  Three  Farm  Houses  Destroyed 


Speaking  of  war  damage  to  European  farms,  Mr.  EitzGerald  said  that  in  Greece  one 
out  of  every  three  farm  houses  was  destroyed;  in  Poland  whole  areas  were  swept 
clean  of  livestock  and  farm  buildings;  in  Holland,  the  Germans  flooded  great 
areas;  in  Germany  there  was  net  only  destruction  hut  a  great  shortage  of  manpower. 
He  mentioned  too  that  European  farms  have  been  worked  for  hundreds  of  years,  and 
require  a  lot  of  f  ertilizerc. ,  ,  which  they  can't  get.    And  while  European  peasants 
do  much  of  their  work  by  hand,   they're  short  of  the  farm  implements  they  need. 


Both  Mr.  Anderson  and  Mr,  EitzGerald  agreed  that  the  over-all  food  picture  in 
Europe  is  net  good.    At  the  conclusion  of  the  discussion  they  were  asked  what^hi>V 
should  be  the  answer  to  the  people  who  ask  why  we  should  worry  about  the  people-'^- 
of  Europe  any  longer,"  Here's  Mr.  Anderson's  answer;; 


"All  I  can  add  to  what  I've  already  said  is  that     &Jjt>.  .  -^-'•ar»:^ 
if  we  take  such  a  short-sighted  position  —  we.  who 
are  the  most  prosperous  and!  well-fed  nation  in^.)2f 
the  world  —  we'll  regret  it  later  on.  Our 
help  now  will  be  "a  good  investment  In  world  ■• 
peace  and  good  will.     It  will  be  a  good  in-    /  k/CIWM  n 
vestment  for  our  own  economic  well-being 
security, 11  ''         "  •' 


Mr.  EitzGerald  answered;    '"let's  not  forget  that  vi\it|^.:yf/'^i 
the  generous  help  we've  given  in  the  past  is  still  very  c-;^£*l 
small  compared ' to.  the;  destruction  that  European  countries  have"  suffered,    Tfe  have 
been  spared  the  invasions  and  enemy  destruction,  the  air  raids  and  the  bombs  which 
have  impoverished  most  of  Europe,    We  ought  -to  do  what  we  can  to  help  these 
countries  back  oh  their  feet  again;'"' 


Cauliflower  a.u  Gratin 


1  medium-sized  cauliflower 

2  tablespoons  flour 

2  tablespoons  butter  or  other  fat 
1  cup  milk 


4  teaspoon  salt 

§  cup  grated  cheese 

1  cup  buttered  bread  crumbs 


Select  a- close  white  head  of  cauliflower.    Remove  the  green  leaves,   and  retain 
the  most  tender  ones  to  cook  with  the  cauliflower.    Break  the  head  into 
flowerlets,  and  wash  thoroughly  in  cold  water.    Drop  the  cauliflower  into 
enough  lightly  salted  boiling  water  to  cover,   leave  the  pan  uncovered,  and  cook 
for  about  15  minutes,  or  until  tender,   and  drain.    Prepare  a  sauce  of  the  flour, 
fat,  milk,  and  salt.    Add  the  cheese  and  stir  until  melted.     Place  the  cauli- 
flower in  a  greased  baking  dish,  pour  over  it  the  sauce,   cover  with  the  bread 
crumb-:,  bake  for  about  2C  minutes  in  a  moderate  oven,  or  until  the  crumbs  are 
golden  brown,  and  serve  from  the  dish. 


*    *      *      ♦  * 


TazsU  food 


CITRTJS  BBSS  SEUIT  BUYS  PGR  THE  WBEK — EAT  EB3M  OFTEN 

Citrus  is  the  fruit  "buy  of  the  week,,   Tangerines,  oranges, 
and  grapefruit  are  v;ay  ahead  of  the  demand  insofar  as 
supplies  are  concerned.    The  more  than  generous  supply  is 
reflected  in  lower  prices  for  the  juicy,  delicious  fruit, 
too.    Prices  are  lower  than  in  years.     This  puts  them  at 
the  top  of  the  list  for  economical  buys.    Apples  >are  in 
excellent  supply,  too,  so  keep  a  sack  or  two  on  the  pantry 
shelf.  « 

Best  vegetable  buys  for  the  week  will  probably  be  cabbage, 
potatoes,  onions,  turnip  greens,   and  perhaps  caul  if lower. 
There  are  plenty  of  snap  beans,   too,  and -prices  are 
reasonable.         ."  ;  :, 

Cther  supplies  of  vegetables,  vary  a  good  bit.  -  Squash  is 
scarce  and  not  toe  cheap.     Tomatoes  are  not  scarce,  but 
they  are  not  plentiful,  either,   and. we  can't  pin  any 
ribbons  on  them  for  cheap  prices. 

Lettuce  and  celery  are  in  moderate  supply  and  jjrices  are 
about  what  you'd  expect  for  this  time  of  the  year. 


[The  Freeh  Ffcod  Roundup  is  baaed  on  general  supplies  and  Boveanxte 
of  fruito  and  vegetables.  It.  i«  advieable:  t©:  oheok  on  looal 
aarkete  to  make  -  euro  theaa  produote  are  available  in  your  ooammlty. 
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CITRUS  SIGHS  ' 

Processed  citrus  juice?  and  grapefruit  segments,  in  addition  to  fresh  citrus  fruits, 
are  on  the  plentiful  food  list  for  February, 

Canned  grapefruit  sections  or  segments  made  their  re-appearance  last  year  after 
practically  disappearing  from  our  markets  during  the  war  years.    The  entire  pack 
was  "being  purchased  for  use  "by  our  armed  forces.    Last  year  when  the  army  was  no 
longer  a  customer,  ah out  2\  million  cases  of  grapefruit  segments  were  available 
to  civilians  ...  an  average  pre-war  pack.    So  far  this  season,   over  2  million 
cases  of  this  fruit  have  been  processed  and  the  canning  season  has  about  four 
months  more  to  go,    Frices  have  dropped  the  last  few  months  and  these  segments  are 
a  recommended  buy. 

Carryover  of  01  trv.s  Jul ces 

Citrus  juices  ere  in  bountiful  supply  because  of  a  carryover  from  last  year  and  a 
normal  pack  to  date0    prices  are  decidedly  lower  than  those  listed  in  1946  .... 
in  some  areas  of  the  country  citrus  juice  is  now  selling  at  less  than  a  cent  an 
ounce. 

As  for  fresh  citrus,  the  orange  and  grapefruit  crops 
are  of  record  size  and  the  lemon  crop  is  of  normal 
size.     The  January  10th  crop  report  issued  by  the  U,  S. 
Department  of  Agriculture  forecasts  orange  production 
for  the  1946-47  season  at  over  118-|  million  boxes  .... 
18  per  cent  larger  than  production  in  1945-46  and  9  per 
cent  larger  than  the  previous  record  in  1944-45, 
Grapefruit  production  is  estimated  at"  over  663  million 
boxes  ...  66  per  cent  above  average, 

*      *      *      *  * 

SERVING  THE  CI THUS 

Grapefruit:     The  canned  grapefruit  segments  furnish  a  helpful  shortcut  to  salad 
preparation.    The  luscious  sections  of  fruit  are  ready  for  use  without  any 
bother  of  peeling,  and  can  be  served  alone  or  in  combination  with  other  fruits. 

Fruit  Sp-lnd  From  Grapefruit 

USDA's  food  specialists  recommend  a  simple  and  delicious  fruit  salad  made  from 
sections  of  grapefruit  served  on  a  leaf  of  crisp  lettuce,  sprinkled  with  chopped 
nuts,  garnished  with  a  little  pimiento,  and  topped  with  your  favorite  salad 
dressing. 

These  grapefruit  sections  will  combine  beautifully  with  other  fruits  ...  orange, 
pineapple,  dates  ...  or  with  slices  or  cubes  of  avocado  ...  for  fresh-tasting, 
colorful,  midwinter  fruit  salads. 
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Oranges:  Here's  an  idea  about  oranges  which  you  may  like  to  pass  along  to  your 
listeners  ...  scalloped  sweet  potatoes  and  oranges.    Place  alternate  layers  of 
sliced  cooked  sweet  potatoes  and  peeled  orange  slices  in  a  casserole.  Sprinkle 
the  orange  layers  with,  a  little  sugar,  dot  then  with  fat,  and  add  just  enough 
hot  water  to  cover  the  "bottom  of  the  dish.     Top  with  breadcrumbs  mixed  with  a 
little  fat  and  bake  in  a  moderate  oven  30  to  40  minutes. 

Orange  Gelatin 

Everybody  in  the  family  will  like  orange  gelatin  for  dessert  when  it's  made  with 
orange  juice,  and  served  with  soft  custard,  plain  or  whipped  cream.    The  unflavored 
gelatin  is  used,  of  course,  and  it  can  be  made  with  either  fresh  or  canned  orange 
juice.    Here's  how: 

1  tablespoon  gelatin  l-§  cups  strained  orange  juice, 

%  cup  cold  water  juice  one-half  lemon,  strained 

-|'  cup  boiling  water  salt 
|  cup  sugar 


Soften  the  gelatin  in  the  cold  water  for  5  minutes,  add  the  "boiling  water,  sugar, 
and  a  few  grains  of  salt,  and  stir  until  dissolved.    Mix  with  the  orange  and 
lemon  juice,  pour  into  a  wet  mold,  and  put  in  a  cold  place  until  firm.  HOTS: 
If  you  use  canned  orange  juice  which  has  had  sugar  added  in  the  canning,  it's 
possible,  of  course,  to  cut  down  on  the  sugar  in  the  recipe. 


pop: 


GOES  THE  CORK 


If  you're  talking  about  games  for  the  youngsters  ...  parties  ...  ideas  for 
entertainment  during  the  long  winter  evenings,  and  all  that  ...  you  might 
mention  the  o.ld-f ashi o ned  pastime  of  popping  corn.    It's  just  as  much  fun  as  it 
ever  was,  and         believe  it  or  not  ...  the 
corn  pops  better  than  it  used  tol    You  see,  the  new 
hybrid  varieties  of  corn  now  widely  used  actually 
expand  about  a  fourth  more  than  ordinary  pop-corn. 
You'll  find  that  the  kernels  are  likely  to  pop  out 
considerably  larger  and  fluffier,  and  also  will  taste  jV  >• 
even  better  than  in  the  good  old  days.    Also,  there^^^"-.~ 
won't  be  as  many  "old  maids"  ...  unpopped  grains,  — 
that  is,  • 


Best  Results  in  Popping 


You  probably  know  that  it's  a  little  steam  explosion  which  causes  the  corn  to  pop. 
The  moisture  in  tho. corn,  the  method  Of *  applying  the  heat,  and  the  variety  of  corn 
all  enter  into  tho  operation.    AS'  a  rule,  you'll  get  the  best  results  when  the 
heat  is  applied  so  that  tho  corn  begins  to  pop  within  SO  to  90  seconds. 
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The  popping  corn  sold  in  small  cans  is  sealed  at  the  proper  moisture'  content  for 
good  popping.    If  it  isn't  all  used  when  the  can  is  first  opened,  it  fs.  a. good 
idea  to  put  the  remaining  corn  in  a  glass  jar  with  a  rubber  seal,  to  help  retain 
the  moisture  content.     If  the  grains  seem  very  dry,  a  few  drops  of  water  can  be 
added  before  the  jar  is  sealed. 

*      *      *      *  * 


IT.  0.  W.  IS  TEE  TIME  .  . . 

You  all  know  that  old  typewriter-testing  sentence  beginning  "ITow  is  the  time... 
etc..."  Well,  we're  paraphrasing  it  and  telling  you  that  "IT.  0.  W.  is  the  time 
tc  talk  about  onions."    And  just  in  case  you're  not  aware  of  the  meaning  of 
IT.  0.  V. ,  we  may  as  well  break  the  news  to  you  that  it's  another  "week"  ... 
National  Onion  *'.reek  this  time.     The  dates  are  from  January  27th  to  February  1st, 
and  the  idea  came  from  onion  producers  and  handlers  all  over  the  country,  who  are 

trying  their  best  to  prevent  waste  of  the  largest  onion 
crop  on  record. 

Forty  Per  Cent  More  Onions 


Yes,   there  vrere  40$  more  onions  produced  in  1946  than  in- 
1945  ...  of  excellent  quality,  at  prices  far  below  those 
of  a  year  ago.     The  late  crop  onions  grown  east  of  the 
Mississippi  River  are  mostly  of  the  Yellow  Globe  type. 
This  is  a  firm,  long-keeping  onion,  with  ITew  York  and 
Michigan  the  two  most  important  producing  states.    Most  of 
the  late  crop  onions  grown  in  the  West  are  the  Sweet 
Spanish  type,  the  large  mild-flavored  onion  first  introduced  into  the  United  States 
from  Spain  about  25'  years  ago.  ■  It's  grown  principally  in  Colorado,   California,  and 
the  Idaho-Oregon  area.    This  type  doesn't  keep  a.s  well  as  the  Yellow  Globe  variety, 
so  it  moves  to  market  mostly  in  iTovember,  December  and  January.    Early  this  month, 
however,  a  great  percentage  of  the  Sweet  Spanish  production  was  still  unsold* 

Retailers  are  sure  to  have  enough  onions,  and  the  homemaker  is  being  urged  to  make 
maximum  use  of  them.    You  can  help  the  situation  by  suggesting  ways  to  make  good 
use  of  onions  every  day. 

Place  in  the  Diet 

When  onions  are  fresh  and  mature,  they  contain  a  fair  amount  of  vatamin  C  ...  also 
small  amounts  of  the  3  complex  vitamins  and  of  the  minerals  calcium  and  iron. 
However,  the'  nutrition  experts  of  US DA  tell  us  that  the  most  important  reason  for 
eating  onions  is  the  flavor-appeal.    They  point  out  also  that  onions  add  useful 
and  satisfying  bulk  to  the  diet. 


Boiled  Potrtoes  with  Onion  Sauce         "    »  • • 

Here's  a  combination  of  two  of  the  plentifuls  ...  and  a  very  tasty  dish  it  is. 
To  make  the  sauce,  cook  a  cup  of  chopped  or  finely  sliced  onions  in  2  to  3 
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tablespoons  of  fat  until  'they  turn  yellow.    Add  2  to  3 
tablespoons  of  flour  and  stir  until  "blended.    Then  gradually 
add  a  pint  o'f  cold- milk,'  stir  arid  cook  until  smooth  and  thick. 
Season  to  taste  with  salt  and  pepper,  and  just  before  serving 
add  chopped  parsley  or  celery  tops. 

Onions  au  Q-ratin 

Combine  cooked  onions  v.'ith  white  sauce,  with  grated  cheese  • 
added  if  desired.     Cover  with  bread  crumbs  dotted  with  table 
fat  or  good-flavored  drippings,   and  brown  in  a  moderate  oven. 
This  is  an  excellent  way  to  use  cooked  onions  in  combination 
with  other  vegetables  which  may  be  left  over  in  quantities  too 
small  to  serve  alone. 


You  probably  have  some  favorite  onion  recipes  in  your  files,  and  if  so,  0. 
is  the  time  to  get  them  outi 


iOrt.1 


graiit  mom  ADWCES 

Some  months  ago  in  RADIO  E0U3DUP,-  we  said  that  our  exports  of  grain  and  grain 
products  for'  1946-47  would  total  about  400  million  bushels.    This  figure  was 
determined  on  the  basis  of  our  available  supplies  and  on  foreign  needs. 

Record  Tonnages  to  Move 

Nearly  half  of  this  quantity  was  shipped  during  July,  through  December  1946.  The 
bulk  of  the  shipments  in  this  period- was  wheat  and 'flour,  and  more  than  one- 
fourth  ..of  -this-  wheat  and  flour  -  went  to  occupied  areas -in  Europe  and,- Asia.  The 
remainder  went  to  UHREA  countries  and  cash  paying  governments.     Grain  exports 
increased  sharply  during  December  and  record  tonnages, are  expected  to  move  in 
January  and  February,    It  now  looks -as  though  the  400  million  bushels  of  grain  will 
have  been  exported  ...  and  possibly  exceeded         by  this  coming  July. 

While  exports  have  -been  large,  supplies  of  flour  in  the  "Jnited  States  are  ample 
for  all  requirements,  with  flour  mills  producing  at  capacity  to  meet  home  and 
foreign  needs.  • 


JAMJARY  1  CROP  REPORT 


You  may  already  have  seen  the  January'  1st  General  Crop  Report,  issued  about  a  week 
ago  by  USDA's  Bureau  of  Agricultural  Economics.,    Eor  the  record,  however,  here.'s 
a  brief  resume*  • 
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Conditions  Favorable 

Kid-winter  conditions  affecting  1947  crop  prospects  are  fully-  as  promising  through- 
out the  country  as  those  preceding- -any  of  the  recent  record  crop  .years.  .  Fall  and 
early-winter  conditions  have  "been  favorable.    Harvesting  of  -1946  .crops  was 
completed  early,  for  the  most  part,  so  that  fields  could  "be  prepared  for  more 
extensive  fall  seedings,  and  for  spring  planting.     Soil  moisture  is  generally  v 

adequate.    Seeds  of  all  kinds  arc  in  ample  supply  a.nd 
of  good  quality.     Commercial  fertilizers  will  "be 
available  in  quantities  more  nearly  approaching  demands 
ITew  farm  machines  have  "been  moving  to  farms  in  .. 
increasing  numbers,.    In  addition  to  these  factors,  .;. 
farm  products  continue  .in  Strong  demand.  .■  •     -:  :. 

The  citrus  situation,   a?  outlined  in  this  report,  is 
covered  elsewhere  in  chis  issue  of  RADIO  EObllpU?, 

Milk  Production  at  Record  High.  •  ■ 

Milk  production  is  at  a  record  high  per  cow,  offsetting 
a  smaller  number 'of  milk  cows  on  farms.    Milk  pro- 
duction, in  the  U.  S,  during  December  1946  was  slightly 
higher  than  in  December  1945. 

trce-ft-  3i  a  Dt  do  Tail 

Egg  production  also  reached  a  December  record  . ..  9f:  above.  December  1945  ...  3 
billion,'  699  million  eggs  in  all,  if  you'd  like  the  "almost  astronomical  figure. 

***** 

SUGAR  SUPPOSITION 

■        *  ■ 

As  you  jjrobably  know-,  it -was  Spare  Stamp  Ho.  53  in  Ration  Book  #  4  which;  became  •■ 
valid  on* January  1  for  5  pounds  of  sugar,,     This  stamp  will  be  good  until  April  30, 
1947,  and  it's  possible  that  before' this  date,  consumers  will  be  granted  an  extra 
5  pounds.    As  a;  matter  of  fact  ...  it's  more  than  a.  possibility.    According  to  the 
"Secretary  of  Agriculture,  it's  a  probability.     You  may  remember  that  in  his- 
statement  of -December  6th,  Secretary  Anderson  said: 

"Barring  unpredictable  disasters,  sugar  will  be  available  to  increase 
sugar  rations  in'  the  United  States  by  one  5-pourid  consumer  sugar  stamp 
by  April  1,  1947  ...It  is  believed  that  the  sugar  supply  situation  .. 
will  warrant  further  increases  later  in  the  year,  but  at  this  time 
it  is  too  early  to  specify  amounts'." 

Information  on  B.abic.n  Books 

It  might  be  a  good  idea  for  you  to  remind  your  listeners  from  time  to  time  that  -. 
they  should  be  careful  to  keep  their  ration  books  in  a  safe,  place  until  all 
rationing  has  been  discontinued.     If  books  are  lost  or  destroyed,  application;  can 


-  7  - 


f 


tie  made  for  replacement.    Also,  as  you  know,  new 
"babies  are  entitled  to  a  sugar  ration,  and  the 
parents  can  get  a  ration  book  in  the  "baby's  name. 
Application  for  those  new  books,  or  for  replace- 
ments, should  be  made  to  the  nearest  OPA  District 
Office. 


FOR  THE  LACK  03P  A  BOTTLE 

Homemakers  are  being  asked  by  spokemen  for  the  milk  and  beverage  industries  to 
return  all  deposit  bottles,  as  soon  as^  possible.    By  keeping  these  bottles  in 
circulation,  homemakers  are  assuring  their  families  a  continuous  supply  of 
milk  and  other  b ever ages. 

The  production  of  glass  containers  is  running  far  behind  demand,  principally 
due  to  the  shortage  of  soda  ash,  a  vital  ingredient  not  only  in  glass  manufactur- 
ing but  many. other  manufacturing  processes.    Also  there  is  a  shortage  of  railroad 
cars  to  transport  raw  materials  and  finished  products. 
The  tight  supply  situation:  for  glass,  it  expected  to, 
continue  through  1947.. 

Don't  Accumulr.to  Milk  Bottles 

Homemakers  arc  the  key  contact  in  solving  the  present 
problem.    The  mi lk., industry  alone  estimates  that  25 
million  empty  n3»lk  bottles,  have  accumulated  in  American 
homes,    When  ..you  consider  that  -for  every  bottle  in 
consumer  hands*  the  .dairy  must  have  eight  other  bottles 
in  the  process  of  washing,  filling,  on  the  way  to  or  in  retail  stores  and 
homes,  you  can  see  the  volume  of  glass  bottles  needed  to  keep  the  milk  supply 
moving.    Each  milk  bottle  is  capable  of  making  between  30  to  40  trips  during 
its  life  ...  if  it  is  kept  on  the  move. 

So  for  the  following  months,  return  milk  bottles  to  the  driver  or  grocery  store, 
return  beverage  bottles  as  soon  as  they  are  empty;  and  avoid  using  these  bottles 
a.s  storage  containers. 


ARE  YOU  SAVING  IN  TIN? 

Homemakers  are  urged  to  pour  their  used  kitchen  fats  into  tin  containers.  Glass 
is  breakable  and  difficult  to  handle.    What 1  s  more,  the  fat  is  harder  to  get 
out  of  a  glass  jar.     In  fact,   it's  easier  to  pour  into  a  tin  can,  because  most 
tin  cans  have  a  wider  top.    So,  when  saving  fat  to  help  in  the  soap  shortage, 
be  sure  to  use  tin  containers. 


*      *      #      *  * 


JmsU  food 


CITRUS  R3L&I1TS 


VERY  PLENTIFUL;  BIG  OHIOH  CHOP  3BIHG  PUSH33D  TO  iiARI 


Citrus  fruits,   especially  oranges  and  tangerines,  are 
definitely  good  "buys  on  the  market  now. 

As  for  plentiful  vegetables,  the  parade  would  be  potatoes 
(sweet  and  Irish),   onions,  cabbage,  turnips,   and  greens. 

Speaking  of  plentifuls,   an  effort  is.  being  made,  to  push 
the  record  onion  crop  of  1946  to  markets,,  and  housewives 
are  "being  urged  to  make  maximum  use  of  this  abundant  food. 
Meanwhile,   small  supplies  of  green  onions  are  appearing 
from  C-eorgia,  with  a  gradual  increase  expected. 

Florida  snap  beans  are  less  plentiful  but  the  price  is 
fairly  reasonable.     Lettuce  and  carrots  are  probably 
higher,  "but  "both  are  still  fairly  ,  good  "buys.  Celery 
supplies  are  moderate  and  the  price  is  reasonable. 
Tomatoes  have  shown  some  tendency  to  get  higher,  although 
wholesale  prices  ...  at -least  at  some  points  ...  have 
appeared  a  shade  weaker. 


The  Presh  Food  Roundup  is  based  on  general  supplies  and  none— nts 
of  fruits  and  vegetables*;    It  is  advisable  to  check  on  local 
markets  to  make  sure  these  products  are  available  in  your  ooasrunlty. 
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SlIAP  MS 

Many  of  the  foods  we  talk  about  in  BaDIO  HOUUDU?  are  purported  to  have  come  to  us 
from  somewhere  out  of  the  heart  of  Asia,  the  cradle,  not  only  of  civilization, 
but  of  the  things  v/e  eat.    Beans,  we  hasten  to  add,  are  as  American  as  com,  or 
pumpkins,   or  turkeys.     They  are  believed  to  have  originated,  not  in  Ur  of  the 
Chaldees,  but  in  South  America,   and  to  have  spread  thence  to  every  habitable  part 
of  the  world.    And  contrary  to  what  Don  Marquis  said  about  beans,  there  will  be, 
there  must  be  beans  in  the  "Almost  perfect  State"  -  if  ever  we  achieve  that  stage 
of  development. 

Snap  beans,  that  is.    The  marketing  specialists  of  the  U.  S.  Department  of 
Agriculture  say  that  there  is  a  record  crop  of  these  fine-textured,  brittle, 
stringless  beans  in  your  markets,     Four  million,  six  hundred  and  twenty  thousand 
bushels,  to  be  exa.ct ,.. twenty  per  cent  more  than  last  year,    We  planted  just  as 
many  acres  last  year,  but  the  floods  came  and  washed  the  beans  away. 

These  snap  beans  that  have  had  such  a  good  working  over  by  the  breeders  in  order 
to  take  the  string  and  the  fiber  out,  are  largely  the  varieties  known  as  Bountifuls 
and  Plentifuls,     The  pods  are  light,  yellowish  green,  broad  as  beans  go,  and 
medium  to  long  in  length.     Tackle  some  %f  these  very  fine  edible  pods,.. they 
add  color  and  nutrition  t»  the  evening  meal.  j'i  .  . 

Add  Vinegar  and  Cream  Jor  A  2?ew  Taste  :-  .»"/'- 

If  you  want  those  snap,  beans  to  taste  just  a -bit  different,,  try  adding  a  little 
vinegar  and  sweetened  cream  (or  evaporated  milk)  before  you  serve  them. ..after 
they're  cooked,  .of.  co.ur.r- .  ihe.  swe.et.-s.our  f  XaVor:. .:"  s.  -very,  intriguing-.  However, 
if  you  like  your  green  bejns  best  when  they're  flavored  with  meat. . .especially  the 
salted,   smoked,  or-  corned  variety...  ..there 1  s  an,  easy way.  to  achieve,  .this  end. 
After  the  meat  is  cooked,  use  a  little  of  the  liquid  from  the  meat  for  cooking 
the  beans.    If  this  .liquid  is  very,  salty,  you  may.  have  to  dilute  it..    Simmer  the 
beans  gently  until  they're  done,   and  then  season  them  to  taste. 

***** 

*     ....  "*■'  ■  • »-      ■-•  ■ 

'pE^ilUT  3UTTSB.  SALAD  DREbSI'JG 


What  with  salad  oil  still  on  the  shortage  list,  your  listeners  are  sure  to 
welcome  ideas  that'  w ill.  help  meet.  the.  situation.  .  In  the.  iJ^udry''-'10'**C  issue  of 
IxaDIO  HOmtfDIZP,  we  gave  you  suggestions  about  the  use  of  peanut  butter,  and  pointed 
out  that  it  can  take  .the  place  .of.  all.  or  part,  of  .the:' short e hi ng-  in-certain  recipes 
for  biscuits,  cookies,  and  cupcakes?,.    Well,  here's  another  ^lace  where  peanut 
butter  can  come  to  the  rescue.     You  can.  use  it  to  take  the  place  of  all  the  salad 
oil  in  a  dressing  for  fruit,  vegetable,  or  meat  salads. 

A  Touch  of  India  P.elish 


The  food  specialists  of  USDA  suggest  a  blend  of  equal  p&rts  of  peanut  butter  and 
cream  (or  canned  milk),  plus  a  little  lemon  juice  or  vinegar,  and  seasonings  to 
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taste.     Tor  a  flavor  that  will  he  specially  delicious  with  vegetable  or  meat 
salads,  you  can  stir  in  a  little  India  relish  or  finely  chopped  cucumber. 

As  you  probably  remember,,  peanut  butter's,  on  the  list  of  plentiful  fisods  for  the 
month  of  February. 

***** 

BROILER  FEASTS  A-COIOTC 

During  the  next  five  or  six  weeks,  broilers  will  be  the  poultry  buy  in  many 
markets  of  the  nation.    The  big  commercial  broiler-producing  areas  of  the  east 
and  southwest  have  bumper  flocks.    This  means  a  supply  of  about  20  to  23  million 
pounds  %t  broilers  and  fryers  a  week  during  February  and  early  March  from  these 
areas,  against  a  current  volume  of  approximately  15  million  pounds. 

These  birds  are  young,  tender  and  soft-meated.    They  weigh  2  to  3§  pounds  and  are 
ideal  £$r  broiling,  barbecuing  or  frying.    And  »o  large  is  the  supply  that  these 
broilers  are  being  offered  on  some  retail  markets  at  prices  lower  than  those  for 
roasting  and  even  stewing  chickens. 

The  h(%m«maker  will  find  ample  supply  of  whole  dressed  broiling  and  frying 
chickens  in  the  market  of  her  choice,  and  she  may  find  cut-up  parts  from  which 
she  can.  make  her  selection.    Some  markets  also  *ffer  individual  broilers  and 
fryers  cut  up,  paiiv»eady,  and  frozen  in  a  package.    jTV  <v^^\ 

Increased,  consumption  of  this  poultry  in  the 
heavily  populated  areas  from  Chicago  eas-t  will 
help  maintain  a  uni formally  adequate  volume  at 
fair  price. 


0%^  s 


Broiling  ,The  Bird 

To  brail  chicken  or  other  young  birds y  say  the  fpod 
specialists  of  US  DA,  have  the  heat  of  the-  broilgr  Y 
aoderate  for  slow,  even  cooking.  The  smaller  ^sized 
broilers'  are  often  split  down  the  back  enly  and—-^.. 
Cooked  whole,  with  or  without  the  breastbone. 
Larger  birds  are  split  down  the  back  and  breastbone,  so  that  each  half  makes  a 
serving.  Breaking  the  joints  and  removing  the  wing  tips  makes  broiled  chicken 
easier  t©  manage  on  the  plate. 

geep  The  Heat  Moderate 

Befortf  aooking  the  chicken,  wipe  it  as  dry  as  passible.     Coat  with  melted  fat  - 
and  sprinkle  with  salt  and  pepper.    Some  cooks  like  to  flour  the  chicken  lightly 
...that*s-  a  matter  of  choice.    Always  start  cooking  with  the  skin  side  away  from 
the  heat.    Zeep  the  heat  very  moderate,  and  have  the  bird  several  inches  from  the 
flame  *r  heating  element.     Turn  the  chicken  several  times  as  it  br§wns,  and  baste 
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frequently  with  the  pan  drippings  or  other  Melted  fat.-    A-^-pound  . chicken.' (dressed 
weight)  when  "broiled  at  moderate  heat  will  probably  need  from  35  to  45,  minutes' 
to  cook  evenly  to  the  "bone.  #-••».«    -  % 

If  more  convenient,   cook  the  chicken  partly.  done....  in  the  broiler  and  finish  in  a 
moderate  oven  (300  to  350  degrees  F. ) ,   or  start  it  in  a' moderate  oven  and  finish 
under  the  "broiler-,    '  :  .  .      *  i  

Serve  broiled  chicken  hot  off  the  grid,  with-  -the.  pan  drippings' or' melted  fat   *  • 
poured  over  it.     If  you  like,-  garnish.: it  -  with  -jtoast  po'.ints  "and". a  sprig' of  -greenV*' 


:  PLANKING.TH3 .  GaK&BH  ' '  '  "  '""'  '      •  "'-'•      '  iV  • 

February  2  to  8  has  "been  designated  "by  Secretary  of  Agriculture  Anderson  as  ' 
National  Garden  Planning  Week.     It's  the  time  when  garden  and  horticultural  ' 
leaders  everywhere" wi  11  organize  .local- forces  for  an  effective  post -war  garden 
program.    Your  own  communi  ty'  'may  .b«e.  taking,  -sooe  action. .at  this  time* ' 

1   •  ■  •  '..•-■•.,.■..•  

Here's  a  quick  review  of  the.  garden  .goals,  for  1947,  set,  by  TJSDii.  in  late  November,' 

1946.    These  goals -were  set  to:  •  ■         v    '  r'  :" 


1  -  Insure  "better  nutrition  in.  many  millions  of 
American  families..-  -j*  -     .  ,  .'.'.' 

^t^,f\/d^2  -  Provide  families,  particularly  those  in  the 
lower  income  groups,  v/ith  a  net  addition  to 
y"^VtTTT? '"'    ^e  quantity  of  vegetables  and  fruits  consumed, 
"by  them..  ••  •  ■ 


f    •  • 


.  3  -  'Assist  -  in  meeting  the  cost  of  living. 


; » 


4  -  Foster  nutrition  education  and  aid  in  the  • 
development  <o£  cultural,  values '  that  coine  with 
■home  .'gardening  and -home.. grounds  'and  community 
improvement.  . 


Thus,  as  Secretary  Anderson  said,  the  1947  program  has  "been  adjusted  to  the 
peacetime  needs  of  nutrition  and  the  betterment  of  home  grounds  and.  .oemmu^ities*;  • 

For  highlights  of  -  the  National  Garden  Conference  held  In  Washington,- _D,  -C^-Ctt'*  v 
December  5  and  6";  see  the  December  »13  issue. 


* 


■St.. 

"  1  "  - 
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SURVEY  OK  HOUSS  DRESSES  ■ 

Have  you  heard  about  the  results  of  a  survey  regarding  house  dresses,  conducted  "by 
the  American  Home  Economics- Association?.    In -a  natibn-wide  project  called  ""The 
Consumer  Speaks11',  over  11,  000  women  in  750".  group's  throughout'  the  country  t6ld  what 
they  wanted  .in  house  dresses..  Those,  o-f  you  who  feature  women's  apparel  on  your 
programs  should  he  particularly  interested .in  the  final  conclusions ' drawn  from . this 
survey.    Here  they  are:'  •  •:  :    •  .'.  ':    - :-  -'•■•-'  '*."'"'•  ::'•'?•/ 

1.  Color  fastness  and  shrinkage  control  are  at  the  top'  of  the  list,  "- 

2.  100  per  cent  cotton  dresses  are  preferred.    'There  is  opposition 
to  fabrics  that  need  special  care  in  laundering. 

3.  Dresses  should  he  all  washable,   including  shoulder  pads,  buttons, 

and  belt,.  ■  •;  :        •  '■'     -  ;' 

4.  Better  buttonholes  and  better  belts  are  wanted. 

5..  A  fuller  skirt  .is  desirable,  with  the  fullness  achieved  by  means  • 
of  gores,  rather  than  pleats.    A  gored  skirt  is  easier  to  iron,   

6,.  Hems  at  least  ,2  l/2  inches  wide  are  considered  essential,  unless 
the  shrinkage  is  controlled. 


7,  Other  details  of  style  suggested  are  full  length  front  openings, 
larger -pockets,,  short  ..sleeves,  si.njple  necklines,  set-in  belts,. 


8„  Correct  sizing  and  proportioning  for  different  figure  types 
are  considered  important,     For  example,   the  women  surveyed 
said  they' d  .like  to.  find. that  a.  size  16  dress  was  .-the.  same- 
in  all  stores,  .  .Regardless  of  size,- .they' re  asking-for. 
dresses  that  are  roomy  and  easy,  to  work  in,  .■  Older  -women  ." 
who  :are. short  would  .like,  mature  ^styles,  in  small -sizes;.' 
Younger  women  who  need  large  ...sizes-  would  like  . 'to  be  able 
to  get  these  in  youthful  -styles i;  .. . 


9.  Better  workmanship  generally  .is  asked  for,  ■  at  all  prices..-.  ■ 
In  the ilow-pr iced' models, 'however,  there' s  a  particular 
need  for  well-made  dresses -that -'are 'tie at,  securely  sewed,  and 
with  seams  at  least  one-half -inch  wide. '-"  ••  - 


10.  Medium-priced  house  dresses  should  be  -more  attractive  than  the 
low-priced  dresses,  better  styled  and  better  made, :  Many  women 
think  that  a>  medium-priced  house  dress  should  look  well  enough, 
for  street  wear  too. 

Judging  from  the  opinions  expressed  by  these- 11, 000  American  women, what  this' 
country  needs  is  more  and  better  house  dresses  at  reasonable  prices,. 
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BUTTER  BRIEF 

-tfithin  the  last  month,  butter-' prices  have  dropped  at.  least  - 20  cents  y:  ' 
i  per' pound-  at  the  wholesale*  level.  .  Butter  had  been  high- in  relation    :  ■■■>■'.' 
f  tc -other  ••fats  -and  -  oils.,'  and -'consumer  purchases  dropped  off.  That,---- 
i  plus .  a- more'-  than  normal  increase  in  "butter  production  since  ITovemher,  --■ 
j  accounts  for  a  large  share  of  the  decrease  in  price.    Butter,  con-  •• 
|  sumption,  limited  under  rationing,  has  not  "been  upped  quite  as  fast  j 
j  as  "butter- production.  .-    ■'  t. •«•■".!   .  • 

CUT  AJD  DRIED  SUBJECT 

In  terms  of  supply  and  demand,   dried  peaches  are  the  most  plentiful,  of  the  dried 
fruits  now  on  the  market.     They're  generally  the  lowest  in  price  also. 

Few  dried  peaches  appeared  on  civilian  markets  in  this  country  during  the  war,  as 
they  were  more' urgently  "heeded' by  our  armed  forces  and  allies.     How  that  the  army 
is  no  longer  a  'customer-  for  large  supplies,   and  they're  back  in  quantity- at 
grocery  stores,  we  need  to  be  reintroduced  to  their  values.     The  1946-47  pack  of 
dried  peaches  is"- above  average  in  size  and  the  quality  is  •good.-''  • 

Try  a  Hot  Fruit  Sauce 

How  that  cold  v;  eat  her  is'  here,  you.  might  find  a  hot  fruit  sauce  particularly  ap- 
pealing.   Here  are  a  few  tips  on  the  subject  from  food  specialists  of  the  Depart- 
ment. ."'  •'-'•'    •     -  ' 

As  a  rule, 'soaking*  should  be  short  vand  cooking  slow.  -'Wash  the  fruit,  put -it  in  a 
saucepan  and  cover  with  boiling  water .  ■ '  If  -  it's  packaged  fruit, " there  will  usually 
be  directions  on  the  package.     Otherwise,   s'oak  it  until;  the -f-ruit  is  plump;  if  it's 
rather; .'hard  and  dry,  i»t  may  require  an  hour  cf  so.    Remember1,"  though,  that  if  it 
soaks  too  long,  too  much  flavor"  maty  be'  drawn  out.     Cook"  the  fruit  in  the  same  water 
in  which  it  has  soaked,   simmering  slowly  over  low'heat^--'-  ■• 

A  few  grains  of  salt  -help  to  bring  out  -the  natural  sweetness-'.    Dried  peaches  .and 
apples,  though,  need  extra  -sweetening- :. -about  l/'4-  cup  of  sugar  tor  each  cup.  of  dried 
fruit.  To  give  fresh  fruit  flavor  and  -vitamin-  C,  squeeze  lemon,-  orange,  ;or..  grape- 
fruit juice  over  the  dried  fruit  before  serving.  •-.         ■-.  .. 

And  for  a  delicious  accompaniment  to -meat ,;  try-  spiced -dried  peaches.  -  This. .is  made 
by  adding  a  little  vinegar,  and  spice  to  -the  dried  :  fruit  sauce"  toward  the- end  of 
the  cooking. .. -or  a  little  of  the  juice  from -a-  jar  •' of  pickled  -fruit.  ■ 

You'll  find  another  story  on  dried  peaches  and  suggestions  for  using  dried  fruit 
in  cooking  in  the  October  4  issue  of  RADIO  ROUHDUP.-     •"'-'•  '-•  ■■'. 

*      *      *      *  * 
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m\JS  FROM  THE  FAO» 

You  may  have  seen  occasional  reports  from  the  Preparatory  Commission  Of  The  Food 
And  Agriculture  Organization,  so  you'll  probably  "be  interested  in  knowing  about 
the  recommendations  this  Commission  has  just  made*    As  you  may  remember,   it  was 
created  by  SAO  at  Copenhagen  last  fall  to  draw  up  plans  for  raising  diets  to  a 
health  standard  for  the  people  of  all  countries,  and  to  stabilize  agricultural 
prices  at  levels  fair  to  producers  and  consumers..    The  Commission  grew  out  of  a 
proposal  for  a  world  food  board  made  by  Sir  John  Orr, '  director  general  of  FAO. 

The  Commission  did  not  recommend  a  .world'-' food  board,  but  did  agree  on  other  methods 
for  reaching  the  same  objectives  which  Sir  John  proposed  and  the  nations  agreed 
upon.    Here  are  the  recommendations;  '•"•  " 

1,  That  exporting  and  importing  countries  attack 'the  price  stabilization 
problem  by  making  international  agreements  regulating  trade-in  specific 
commodities.  ,  . 

2,  That  excess  supplies  arising  under  commodity  agreements  might  be  sold 
at  special  low  prices  to  support  supplemental  food  programs  for  needy 
countries, .. such  as • school  lunch"  programs  br.food  stamp  plans  * 

3.  That  the  ministers  of . agriculture  and  nutrit ion  of  the  FAO  countries 
meet  annually  to  consider  the  coordination  of  their  various  national... 
agricultural  and  nutritional  programs. : 

4.  That  FAO  set  up  a  council  of  18  -member  countries  v/hich  could  meet  . 
several  times  a  year -to.  act  for  the  FAO 's  annua]  conference  on  : 
international  questions,  of  agricultural  prediction,   trade,  and 
consumption,     FAO  would  cooperate  closely  with  the  proposed 
international  trade  organization. 

The  report  now. goes  to  the  47  FAO  member,  governments  and  to  inter-national  agencies 
for  study,  before  it  is  finally-: acted  upon  by  an  FAO -conference.     This  will  be 
several  months  at  least  in  the  future. ■  '.  •- 


CHEESE  SIDELIGHT 

Cheese  supplies  are  generally  adequate,  though  maybe  all  the  varieties 
you  want  are  not  yet  back  in  grocery  stores.,     There  will  be  more 
cheese  in  the  coming  months,   as  milk  production  increases  seasonally. 
And  probably  there'll  be  more  natural  aged  cheese,   in  contrast  to 
the  volume  of  processed  or  cheese  foods  in  evidence  during  the  war  and 
the  past  year. 


*      *.     *      *  * 


TmsU  "Hod 
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SR0IL3HS  ju3'.I7HY3HS''.G-0OI)'  BUSTS  ■  OH  I-iCST  RETAIL  K]AB22TS^*PUT  CEICKBH"  0¥  THE  i-iZITCJ 

■'  Poultry. . , broilers v  fryers,   and  heavy  torn  turkeys. .  f  are  bidding  for 
-    a  spot' -in  : the 'food' "roundup  "this  week,   and  on'  your  menus  for  the  next 
three  or  four  weeks.    A  good  many  of  the  broilers  and  fryers  on 
southern  markets  are  grown  in  and  around  the  Georgia  and  Virginia  . 
broilers  producing  areas.     Prices  will 'vary  by  markets,  but  producer 
prices  have- dropped,-  and  retail  prices  are  'either  already  down  or 
expected  to  head  downward  within  the  next  three  or  four' weeks.  Check 
up  on  broiler  and  fryers  prices  on  your  markets,  and  see  if  they  are 
not  good  buys,  ■. 

There,  are  generous  quantities  of  vegetables  to  go  along' with  the  . 
chickens  this  week  too.    We've  got  more  Irish  potatoes  than  we  know 
.what  .to-  do  with;    If  you  can't  find  literally  piles  of  them  on  your  '  • 
.'markets,   there's  a  catch  somewhere.     Onions  are  so  conspicious  by 
their  presence  that  January  27  to  February  1  has  been  unanimously  . 
declared  ITational  Onion  Week  by  producers,  wholesalers,  handlers  and 
the  U»  S. Department  of  agriculture.     Cabbage  can't  match  potatoes 
and  onions  in  abundance,  but  it's  there  on  the  market,   and  you  won't 
have  to  hunt  for  .it,   either.    Sweet  potatoes  are  another  good  buy 
for  the  week.  ' 

In  and  around  the  fruit  bins  and  stalls,   it's  citrus. oranges  and 
grapefruit. ..  out  in  the  lead  for  abundance  by  a  good  country  mile. 
Apples  ere  steady  Items  on  the  market,   too,  but  citrus  has  them 
beaten. .. and  citrus  is  the  cheapest  it  has  been  in  years.  Oranges 
are  wholesaling  from  $2.00  to  $2.50,  wi th .grapefruit  $2,25  to  $2,50 
a  box.     It's  a  good  buy. 


The  ?reah  Food  Roundup  it  based  on  general  supplies  and  movements 
of  fruits  and  vegetables e    It  is  advisable  to  oheok  on  loeal 
narkets  to  sake  sure  these  products  are  available  in  your  oosKunity* 
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I-IOrJ*  SUT.T  SIDES 

> 

American  consumers  did  better  "by  themselves  than  an  egg-a-day  during  1946. 
Latest  figures  indicate  that  we  ate  382  eggs  per  capita  during  the  past 
year.    Another  thing,   egg  use  set  a  new  high  during  the  second  half  of  the 
year.    Usually  egg  consumption  is  higher  during  the  first  six  months  when 
the  supply  is  seasonally  plentiful  and  prices  are  more  reasonable,    \Je  not 
only  did  justice  "by  our  eggs  in  the  first  part  of  1945,  but  because  neat 
supplies  were  short  of  demand  in  the  second  half  of  the  year,  and  because 
egg  prices  were  favorable  in  relation  to  meat  prices... we  set  a  record  for 
egg  use  October  through  December. 

We're  again  approaching  the  season  of  high  egg  production,  and  there's  no 
apparent  let-up  in  egg  purchases. 

***** 

MORE  CIT?/uS  SUGGESTIONS 

Most  people  like  oranges,  or  foods  with  an  orange  flavor... and  right  now, 
while  there's  a  plentiful  crop  of  citrus  fruits,   at  low  prices,   it's  a 
good  tine  to  bring  them  into  the  daily  meal  plans,    perhaps  3rou'd  like  a 
few  suggestions  about  serving  citrus  to  add  to  those  we  gave  in  RADIO 
ROTMDUP  on  January  17th. 

Unpoeled  Orange  Slices  For  A  ^foultry  Kali  ah 

For  instance,  unpeeled  orange  slices  make  a  colorful  and  appetizing 
garnish  for  meat,  especially  good  with  pork,  veal,   lamb  and  poultry.  They 
can  be  served  plain,  or  brushed  with  French  dressing  and  broiled* 

A  delicious  variation  of  the  popular  orange  and  cranberry  relish  can  be 

made  with  a  fresh  orange  and  canned  cranberries,   either  jelly  or  sauce. 

Here's  the  streamlined  method:    Run  one  orange,   skin  and  all,  through 

the  food  chopper. . .first  removing  the  seeds,  of  course.     Combine  this 

with  canned  cranberry  jelly,  or  strained  cranberry  sauce.     It  probably  won't 

need  any  additional  sweetening,  but  if  you  like,  you  can  add  a  little 

sugar. 

■To  your  ideas  about  citrus  fruit  salads,   add  the  note  that  oranges  combine 
very  well  with  either  cabbage  or  carrots  in  a  salad. 

Here's  an  orange-flavored  syrup  that's  perfect  with  waffles  or  pancakes, 
and  will  dress  up  plain  vanilla  ice  cream  in  fine  style,    lax  together  a 
plain  sugar  syrup  or  light  corn  syrup  and  an  equal  amount  of  orange  juice; 
boil  the  nixture  for  just  a  few  minutes... 5  to  10  minutes,  perhaps.  Then 
add  a  little  grated  orange  rind  for  a  stronger  flavor. 

And  as  a  postscript  to  this  note  about  oranges,  here's  a  suggestion  regard- 
ing grapefruit.    Even  the  most  confirmed  devotees  of  chilled  grapefruit  have 
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been  known  to  capitulate  to  broiled  grapefruit.     It's  really  delicioxis, 
as  heating  seems  to  intensify  the  flavor,   and  also  makes  it  more  juicy. 
Cut  a  grapefruit  in  halves,  loosen  the  sections,  then  sweeten  it  with  a 
bit  of  brown  sugar,  maple  sugar,   or  pour  a  little  honey  over  the  top.  Dot 
it  with  table  fat,   sprinkle  with  cinnamon  or  nutmeg,  and  place  it  under  the 
broiler  until  it's  thoroughly  heated  and  brown  on  the  top.    Serve  as 
appetiser  or  dessert.     Those  who  scoffed  will  eat  their  words... and  the 
grapefruit,' 

***** 

A  SELECT I OH  OF 

Beef  and  pork  cuts  are  coming  to  retail  stores  in  liberal 
volume,  -Host  of  the  beef  animals  sold  at  present  are 
moving  from  feed  lots.., which  means  more  meat  in  the 
higher  grades.    You'll  find  a  large  share  of  the  cuts 
rating  "U.  S.  Good,"  and  there'll  be  more  of  the  "U.  S. 
Choice"  gra.de  than  in  recent  weeks. 

Reason  for  the  wide  selection  of  pork  is  that  this  is  a  peak  marketing 
season  for  pigs  farrowed  last  spring.     This  supply  will  taper  off  in  the 
weeks  immediately  ahead,  with  a  normal  low  in  pork  supplies  during  March 
and  early  April. 

***** 

GARDENING  EOR  THE  BASIC  7 

Apropos  of  ITational  Garden  Planning  Week,  mentioned  elsewhere  in  this 
issue  of  RADIO  ROUIfDUP ,  nutritionists  of  US  DA  make  a  suggestion  you  may 
like  to  pass  along  to  your  listeners.     They  recommend  using  the  Basic  7 
as  a.  guide  in  planning  the  home  garden.    As  you  know,  three  of  these  food 
groups  axe  made  up  of  vegetables  and  fruits,  and  the  properly  planned 
garden  can  supply  a  good  many  of  the  foods  included  in  these  groups. 

For  instance,  in  the' leafy,  green  and  yellow  vegetable  group,  the  list 
includes  kale  and  other  leafy  greens,  limas,  snap  beans,  carrots,  green 
peas,   arid  so  on.     These  are  vegetables  rich  in  vitamin  A.     The  daily 
diet  should  include  one  or  more  serving  of  these. 

Tomatoes  and  Cabbage  Eor  Vitamin  C. 

Then  there's  the  Basic  7  group  which  supplies  vitamin  C. . .  the  hcadliiicrs 
being  citrus  fruits,   tomatoes,  and  raw  cabbage.     Tomatoes  are  the  most 
popular  of  garden  vegetables,   and  nutrition-conscious  home  gardeners  will 
plan  to  raise  a  good  supply  of  these.     In  addition  to  cabbage,   there  are 
turnips,   salad  greens,   and  green  peppers,   all  of  which  supply  vitamin  C 
when  they're  served  raw.    And  if  the  garden  space  provides  room  for  fruit, 


\ 
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strawberries,  and  cantaloupes  are  "both  vitamin  C  providers.  Nutritionists 
advise  one  or  more  servings  of  vitamin  C  foods  dolly. 

Use  The  3asic  7  For  A  G-arden  Plan 

The  third  Basic  7  group  which  can  draw  supplies  from  the  home  garden  is 
the  one  which  includes  potatoes  and  other  vegetables  and  fruits,  such  as 
onions,  radishes,  turnips,  and  beets.    And  "by  the  way... "beets 
and  turnips  do  double-duty  in  the  diet,  since  both  roots  and 
('iS'py^i  fresh  green  tops  arc  good  food.     These  foods  add  various 

/"?'u  ^  vitamins,  minerals  and  other  materials  needed  by  the  body, 

/y"'  The  nutrition  specialists  advise  two  or  more  servings  daily 

U  :\        j  from  this  group. 

//  rm 

j-L  _     .■^"T;.^    So,  tell  your  listeners  to  keep  the  3asic  7  in  mind  when  they're 
S-~^>-         dra.wing  up  this  year's  garden  plans,,,  it  will  pay  dividends 


v»         in  better  eating  and  better  health. 


PORE  P0IiTTZ?S 

Since  pork  supplies  are  at  a  fairly  high  level  right  now,  it 

 "Sy       would  be  a  good  time  to  make  pork  cooking  suggestions  to  the 

f  y      Lomecakors  in  your  audience.-     Pork  differs  from  other  meats 

y  V_s      in  that  it  always  requires  thorough  cooking.    It  should  be 

" Z~ ~L>N  J  ^  ^ ' W  served  well  don~,  as  a  health  safeguard.    Pork  sometimes  : 
"contains  the  trichina  parasite,  which  muse  be  destroyed  by  thorough 
cooking  or  by  special  methods  of  processing,    Otherwise  it  may  cause 
illness. 

Shoulder  md  Sparer  i  bo  _  '%  n .  The  Mo  dp  rate  P  rj_  c  e  P  ahge 

Pork  shoulder  and  sparoribs  make  excellent  roasts  in  the  moderate  price 
range.     If  the  Shoulder  is  boned,   it  vr  11  cavve  as  easily  as  a  loaf  of 
bread.    Zither  a.  fresh  or  cured  pork  shoulder  may  be  selected,  and  after 
it  is  skinned  and  boned,  a  savory  stuffing  will  ado.  bulk  and  delicious 
flavor  to  the  meat.     If  a  strongly  cured  pork  shoulder  is  used,   it's  well 
to  soak  it  overnight  in  cold  water  to  cover.  Drain  and  wipe  dry  before 
stuffing,  Mildly  cured  meat  need  not  be  Soaked,    P.aisin  stuffing  is 
specially  good  with  the  cured  pork  shoulder,  by  the  .way. 

As  for  pork  spareribs.   these  are  particularly  good  served  with  apple 
stuffing.    Apples  and  pork  are  very  congenial  anyway* ,. apple  sauce  being 
the  traditional  accompaniment  to  roast  pork, 

The  same  cooking  precautions  apply  to  ssciSage;  whether  it's  bulk  sausage 
made  into  cakes,  link,   or  cased  sausage,  . ,  long,   slow  cooking  to  a  vr  ell- 
done  stage  is  an  absolute  necessity.    Ecrc  again,   apples  are  the  perfect 
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accompaniment.    Slices  of  tart,   firm  apples  can  be  cooked  in  the  sausage 
fat  and  served  with  the  cakes  or  links.     Sliced  pineapple,  drained,  and 
browned  in  the  fat,  also  goes  very  well  with  sausage. 

If  you  want  to  add  a  word  or  two  about  food  values,  you  might  tell  your 
listeners  that  well-cooked  pork  is  a  good  source  of  the  B  vitamins, 
particularly  thiamine,  and,  like  all  meat,  an  important  portcin  food. 
Sausage  contains  more  fat  and  less  of  the  proteins  and  vitamins,  while 
bacon  is  mainly  important  for  fat  and  flavor. 


THAT  POTATO  PROBLEM 

Potatoes  are  still  very  much  with  us... a  problem  to  the  tune  of  about  45 
million  bushels.     That's  the  surplus  reported  as  of  January  1st,  when  the 
stocks  on  hand  were  at  an  all-time  high.     This  surplus  should  be  used  up 
before  the  warm  weather,   if  we're  going  to  avoid  the  waste  of  much  valuable 
food. 

The  U,  S,  Department  of  Agriculture  is  making  every  effort  to  help  home- 
makers  get  potatoes  of  high  quality  at  reasonable  prices.    However,  there 
are  those  who  don't  make  as  wide  use  of  potatoes  as  they  might,  because 
they're  a  bit  old-fashioned  in  their  ideas  about  styles  of  cooking  and 
serving,'   To  a  good  many  men,   of  course,  potatoes  are  the  traditional 

accompaniment  to  meat,  and  nothing  more.    Which  reminds  _  s  C^j'A 

us  of  the  story  about  Ka&am  Schumann-He  ink  and  Enrico  _LV\  A  \% •  >-"' 

Caruso,   the  great  opera  singers.    One  day  Madam  Schumann- 
Heink  Was  sitting  at  the  dinner  table  with  an  enormous 
steak  in  front  of  her.    Caruso  pa.ssed  her  table,  and 
seeing  the  huge  serving  of  meat  on  her  plate,  said: 
"Stina,  you're  not  going  to  eat  that  alone] "  "xTo 
indeed,"  replied  S chumann-Heink,  shaking  her  head,  "ITo, 
not  alone.    With  potatoes,"  t ■  ;  ^J 

Well,  it's  really  timely  to  remind  your  listeners  again  that  potatoes  don't 
need  to  be  served  in  the  shadow  of  the  meat  course ...  they  have  lots  of 
individuality  of  their  own,  and  can  easily  form  the  backbone  of  a  luncheon 
or  any  other  simple  meal.    There  are  scalloped  potatoes,  potato  pancakes, 
potato  salad  (hot  or  cold),  stuffed  baked  potatoes,  potato  soup,  and 
creamed  potatoes, .. to  mention  a  few. 

Chocs c  Will  Add  To  The  Taste  Of  Creamed  Potatoes 

The  food  specialists  of  TJSDA  suggest  giving  familiar  potato  dishes  a 
"different"  taste  by  changing  the  flavor  a  little,    Por  instance,  when 
you're  serving  creamed  potatoes,  grate  a  bit  of  onion  or  cheese  into  the 
sauce.    Or,  for  a  touch  of  color  and  added  food  value,  stir  in  cooked  peas 
and  carrots,   or  chopped  parsley,  just  before  serving. 
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And  instead  of  the  old  familiar  potato  soup  (which  is  mighty-  good, 
incidentally  J )  you  may  like  to  offer  a  tested  recipe  which  "brings  in  meat 
stock,   carrots,   celery,   tomatoes  and  rolled  oats .. .practically  a  meal  in 
itself.    Hero's  how  it's  made: 

Potato  Soup  T;,Tith  Oatmeal 

|  cup  chopped  celery 
|  cup  rolled  oa.ts 
3  to  1  cup  cooked 

tomatoes 
Salt  and  pepper 

ns,  carrots,  and  celery, 
ly  stir  in  the  rolled 

il  vogot, allies  arc 
on  with  salt  and  pepper. 


The  food  shortage  abroad  may  "be  critical  "before  the  next  harvest.  That's 
the  summing  up  of  a  report  early  this  month  from  USDa's  office  of  Foreign 
Agricultural  Eolations,     The  world's  food  reserves  as  of  the  first  -of  this 
year  wore  slightly  larger  than  a  year  ago,.. fewer  countries  are  critically 
short  of  food... yet  there  arc  still  a  number  of  countries  v/ithout  enough 
food  in  sight  to  last  until  tho  next  harvest. 

The  Picture  On  T//heat 

Here  arc  the  reasons;     Food  imports  into  the  shortage  areas  during  the 
last  half  of  1S4S  wero  somewhat  less  than  had  "boon  expected.    While  the 
world  supplies  of  most  important  food  products  arc  larger  than  a  year  ago, 
the  quantities  available  for  export  (with  the  exception  of  wheat)  arc 
sharply  below  the  prewar  level,.    And  speaking  of  wheat,  the  current 
Argentine  harvest  is  producing  about  .50  per  cent  more  than  last  year,  "but 
carryover  stocks  were  low.    The  Australian  crop  is  less,  however,  so 
actually  there's  little  difference  "between  this  year  and  last  in  the 
amount  of  wheat  the  Southern  Hemisphere  can  furnish.    As  for  Canada  and 
the  United  States,  their  stocks  of  wheat  are  lower  and  transportation 
has  "been  limited.     This  may  mean  a  reduction  in  the  prospective  exports 
from  these  two  countries  for  the  crop  year  1S46-47* 

The  supplies  of  sugar,   also  of  fats  and  oils,  available  for  world  tra.de 
will  continue  far  below  prewar  figures. 


4  cups  meat  stock,   or  use 
i&k  "bouillon  cubes 


2  cups  diced  potatoes 

^ffy  -'7\         v>    1       2  cup  sliced  onions 

'.•"VV'V'C"  . : ■/  <  f       1  cup  sliced  carrots 

*>-.  •— -ji  i..  •  '•-•>. 


-i   


K^^f    J  To  meat  stock  add  potatoes,  onio 

- '-'/  '  V  ••  fe$hf/i/M  Bring  to  boiling  point.  Gradual 

*      :   *  ' SC  •      ?  oats.    Simmer  20  minutes,   or  unt 

f    ,Vi     Av  tender.    Add  the  tomatoes.  S 


f//tr\  \\ 
/  f\'\  \  V  N 


as 
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Far  Eastern  Rice  Situation  Improving 

One  encouraging  fact  is  that  nearly  2  million  tons  of  rice  will  "be 
available  for  export  from  the  areas  where  a  surplus  is  produced,  which 
means  an  improvement  in  the  far  eastern  rice  picture.    Less  than  one 
million  tons  were  available  during  1946.    However,  the  prewar  average 
is  over  7  million  tons. 

Coning  "back  to  wheat... the  shortage  of  this  grain  is  likely  to  "be  an 
important  factor  in  the  deficit  countries  during  the  spring  months , 
This  means,  according  to  the  Office  of  Foreign  Agricultural  Relations, 
that  the  food  outlook  for  the  first  5  months  of  this  year  is  as  serious 
for  a  large  part  of  continental  Europe  as  it  was  a  year  ago. 


BLUEPRINT  FOR  GREEtf  THTJM3S 

Last  week  in  RADIO  ROTMDUP,  we  told  you  the  garden  goals  j>w_ 
for  1947  and  pointed  out  that  February  2  to  8  was        ff'A^V  '^Vu*  ~>  I  ■ 
designated  by  Secretary  of  Agriculture  Anderson  as  national/'-  — i  1 


Gardon  Planning  Week,  '^^vS'|'  / 


This  will  be  the  week  to  accent  plans... to  determine  the  pla.ee  and  size 
of  the  garden, .  .whether  there  will  be  vegetables  only  or  (because  the 
wartime  urgency  of  gardening  for  more  food  is  past)  whether  there  will 
also  be  flowers  and  shrubs.    The  vegetable  arrangement  should  be 
considered  in  terms  of  continuous  plantings  and  maximum  use  of  sunshine. 
The  flowers  and  shrubs  should  bo  placed  for  long-term  advantages.  This 
is  the  time  also  to  plan  on  hiding  the  city  or  farm  eyesore  with  a 
curtain  of  evergreens  or  other  shrubs. . .community  planning  officials 
might  be  contacted  for  details  on  improvement  plans.     Good  garden 
planning  calls  for  a  study  of  fertilizers,  sprays,   and  equipment  a.s 
well  as  plant  and  seed  varieties. 

Local  Garden  Activities  Might  3e  G-ood  Program  Material 

As  for  program  suggestions:    You  might  interview  garden 
leaders  in  your  community. .. county  and  State  Extension 
/<s~~~>     ,  j  /        Service  personnel,  garden  club  representatives  or  youth 
^        J\         /y     club  gardeners, .  .for.  local  plans,..     There  will  be  schools 
/'S  '   to  cqntact  i-o  see  if  they  are  planning  gardens. ..  the 

>W       .•     \    w        produce  from  these  to  be  canned  in  community  centers  for 
^f-' )         j|  school  lunch  programs.    You  may  wish  to  contact  seed 

houses  and  nurseries  in  regard  to  new  plant  varieties, 
hybrid  and  dis  ease-res  is  t-ant  seeds  and  plants  developed 
in  recent  years.,     Local  garden  experts  can  tell  the  time 
to  order  seeds  and  the  appropriate  planting  dates  for 
your  region. 


"\  l! 


323"  BUYS  OP  TEE  WEEK  .-. 

haven't  changed  much  in  the  past  few  days.    Potatoes,  onions,  "beans,  and 
sweet  potatoes  dominate  the  good  buy  list  for  vegetables, 

MODERATE  SUPPLIES  OP  CELERY  

were  on 'hand  this  week  but  there's  a  promise  of  more  to  come.     Celery  from 
around  the  Sanford,  Florida  section  will  hit  top  production  in  about  15 
days. 

DRY  ONIONS   

one  of  the  good  buys  for  the  week  were  selling  at  the  Atlanta  wholesale 
market  for  around  $1,25  to  $1,40  a  bag.     Storage  stocks  can  meet  demands 
without  half  trying, 

CITRUS  IS  CHOKING  MARKETS   

Prices  are  low  but  producers  have  more  fruit  than  the  market  will  take. 
Citrus  should  be  one  of  the  best  fruit  buys  on  the  market.  Oranges  and 
grapefruit  are  better  buys  than  tangerines. 

SQUASH  IS  SCARCE   

and  high,     'There  are  not  many  of  the  yellow  crooknecks  kicking  around. 
HOi-iS  GARDEliSRS  

can  clear  off  their  cabbage  patches  and  get  ready  to  go.    A  few  cabbage 
plants  trickled  over  the  Atlanta  market  from  South  Georgia  this  week, 
More  will  follow, 

EGGS  ARE  OH  THE  UPSWING  

Supplies  are  getting  heavier  with  cheaper  prices  in  the  offing.    As  a 
matter  of  fact  wholesale  prices  sagged  from  three  to  five  cents  a  dozen 
last  Week*    But  the  current  bad  weather  which  has  slowed  marketing  may 
nullify  the  decrease.     Too  a  retail  price  decrease  always  lags  behind 
a  wholesale  drop.     So.  check  your  markets  before  you  "air"  cheaper  egg 
prices. 


The  ?ro«h  Food  Roundup  is  based  on  general  supplies  and,  movements 
of  fruits  and  vegetables*    It  is  advisable  to  oheok  on  looal 
markets  to  make  sure  these  products  are  available  in  your  community. 
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ROOTS  AITD  RO.^ST 

Root  vegetables  and  a  pot  roast  have  a  natural  affinity  ...  and  practically 
universal  appetite-appeal.    You'll  do  well  to  suggest  this  combination  to 
your  listeners,   especially  if  it's  a  budget  menu  you're  planning.  Not 
only  is  this  comparatively  easy  on  the  pocketbook,  but  it's  simple  to 
prepare  paid  very  good  to  eat, 

Pot  roast  can  be  made  with  a  piece  of  beef  or  veal  . . ,  chuck,  shoulder, 
rump,  or  round  . . .  all  moderately  priced  cuts  of  meat.    Potatoes  and 
onions,  two  of  the  indispensables  for  this  dinner,  are  on  the  plentiful 
list,   as  you  know.     Carrots  fit  into  the  picture  nicely,  from  the  stand- 
point of  color  as  well  as  flavor  . . .  yellow  turnips  do  too  . . .  and  one  or 
both  of  these  vegetables  should  be  available  without  difficulty  in  most 
markets. 

Design  Tor  A  Pot  Roast 

Here's  the  way  to  construct  that  pot  roast,  according  to  the  food 
specialists  of  USDA,     Take  a  3  to  5  pound  piece  of  meat,  sprinkle  with 
salt,  pepper,  and  flour,  and  tie  or  skewer  it  into  compact  shape.  3rown 
the  meat  in  a  heavy  pot;  use  suet  if  it's  very  lean.     Then  slip  a  low 
rack  under  the  meat  to  keep  it  from  sticking  to  the  pot.    Add  \  cup  of 
water,   cover  with  a  close-fitting  lid,  and  cook  slowly  over  a  low  fire 
for  2g  to  3  hours,   or  until  the  meat  is  tender  When  pierced  with  a  fork. 
Luring  the  last  hour,  or  when  the  meat  is  almost  tender,  add  the 
vegetables,  whole  or  in  halves.     Cook  with  the  lid  on  until  the  vegetables 
are  almost  tender,  then  baste  them  with  the  meat  broth  and  let  them  brown 
lightly.    Make  gravy  with  the  drippings. 

*      *      *      *  * 

VSG3T^3LS  VaRISTY  . . .  SOU?  AMD  CE0W3XER 

Vegetable  soup  is  one  of  the  best  known  means  of  getting  the  family  to 
eat  a  good  variety  of  vegetables.    Vegetable  chowder  is  just  a  bit 
different,  very  delicious,  and  even  more  nutritious,  because  it's  made 
with  milk.    Here  are  tested  recipes  for  both,  from  USDA's  Bureau  of 
Human  ifutrition  and  Home  Zconomics. 

Vegetable  Soup 

Simmer  a  soup  bone  in  water.      To  each  quart  of  this  moat  broth  allow: 

1  medium-size  onion  1  small  grsen  pepper 

2  small  carrots  2  stalks  celery  and  leaves 
1  turnip  1  cup  tomato  juice  and  pulp 
1  medium-size  potato 


Cut  all  the  vegetables  about  the  same  size  and  shape.  Cook  until  tender 
in  the  salted  meat  stock.     Season  well  and  serve  hot. 
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Vegetable  Chowder 

Make  chowder  with  the  same  vegetables  as  for  soup,  but  use  milk  instead  of 
meat  broth.  Brown  the  onion  first  in  meat  drippings.  Then  add  the  cut-up 
vegetables  and  2  cups  of  boiling  water.  Cook  until  vegetables  are  tender. 
Add  3  cups  of  hot  milk,  \  cup  of  bread  crumbs,  and  season  to  taste.  Serve 
hot. 


*      *      *      *  * 


COOKip  FROZEN  VEGETABLES 

Suggestions  about  cooking  frozen  vegetables  may  be  helpful  to  many  of  your 
listeners  ...  especially  since  not  all  packages  give  full  directions  for 
cooking. 

Only  Small  Amount  Water  Required 

Remember  that  the  frost  furnishes  some  moisture,  so  only  a  little  water  is 
required  for  cooking  . . .  from  one-fourth  to  one-half  cup  usually  is  enough 
for  a  package  serving  four  or  five.    Bring  the  water  to  a  boil,   salt  it 
lightly,   drop  the  frozen  vegetables  in.     Use  a  pan  with  a  tight-fitting 
cover,   so  that  moisture  forms  steam  for  cooking.     Bring  the  water  back  to 
a  boil  rapidly,   then  reduce  the  heat  to  the  point  where  the  water  boils 
just  steadily.     Cook  only  until  vegetables  are  tender;  overcooking  destroys 
flavor  and  texture. 

Most  frozen  vegetables  can  be  cooked  \vithout  thawing.    Here  are  the 
exceptions;     Corn  on  the  cob  must  be  completely  thawed,   and  greens,  asparagus 
and  broccoli  cook  more  evenly  if  they're  thawed  just  enough  to  separate 
the  leaves  or  stalks. 


Frozen  V eg e table s  Cook  Quicker  Than  Fresh  Ones 

Here's  a  warning:     Since  frozen  vegetables  are  partly 
cooked  before  freezing,   they  cook  more  rapidly  than 
fresh  ones.    Be  sure  to  make  allowance  for  this.  And 
cook  only  enough  vegetables  for  one  meal  at  a  time,  as 
they're  much  better  freshly  cooked,    you  can  cut  a 
large  package  in  two  before  cooking,  you  know,   and  keep 
the  uncooked  portion  wrapped  and  frozen.     If  you  cook 
more  than  one  package  at  a  time,   or  are  cooking  a  large 
package,  use  a  wide  pan  to  speed  cooking  time. 


IN  THE  VEGETABLE  FREEZER 


Frozen  vegetable  stocks  on  hand  January  1  were  at  an  all-time  high  for 
that  date  ...  almost  337  million  pounds,   in  contrast  to  the  previous  high 
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of  some  191  million  pounds  in  January  1946.    As  you  can  see,  holdings 
are 'almost  double  that  of  last  year.     The  supply  leaders  are:  Peas, 
sweetcorn,   spinach,  snapbeans,   limas  beans,  asparagus  and  broccoli. 

Green  pea  Stocks  Double  Last  Years 

The  following  figures  will  give  you  some  idea  of  the  quantities 
of  each  now  in  the  cold-storage  warehouses  of  the  country.  </v|^_ 
There  are  almost  104  million  pounds  of  green  peas,  about  twice  f/^f^Pi 


the  quantity  of  this  vegetable  on  hand  in  January  of  1946,  / ty-?'  J 
Sweetcorn  stocks  total  over  38  million  pounds,  in  contrast  to  f/y 


Sweetcorn  stocks  total  over  38  million  pounds,  in  contrast  to 
21  million  pounds  a  year  ago  in  January,     There  are  some  26  million  pounds, 
each  of  spinach  and  snapbeans,  and  about  24  million  pounds  of  lima  beans 
. , .  in  each  case  about  half  again  as  much  as  the  previous  year.  The 
biggest  gain  is  in  broccoli  ...  14  million  pounds  in  storage  this  January 
in  contrast  to  5  million  pounds  in  January,  1946.     Packaging  of  frozen 
vegetables,   according  to  a  fairly  representative  December  report  from 
warehousemen,  appears  to  be  about  evenly  divided  between  retail-sized 
packages  and  industrial  or  institutional-sized  containers.     (The  industrial- 
sited  container  is  a  carton,   tin,   or  fiber  package  over  10  pounds  in 
weight.)    The  same  survey,  by  the  way,  revealed  that  perhaps  over  80  per 
cent  of  frozen  fruit  stocks  were  in  large  institutional-sized  containers. 


GARDEN  SUPPLIES  ADEQUATE 

Apropos  of  the  observance  of  National  Garden  Planning  Week,   (February  2-8) 
here's  the  latest  about  garden  supplies.     There  will  be  enough  garden 
tools,   fertilizers,  and  insecticides  to  meet  most  needs.     It's  important, 
though,   that  efficient  use  be  made  of  fertilizers  ...  this  is  still  a 

must  in  fact.     Even  though  the  output  is  now  at  a  level 
exceeding  2\  times  that  of  pre-war,  the  demand  is  much 
greater  now. 

It's  possible  there  will  be  some  shortages  of  lead- 
containing  insecticides,   though  substitutes  will  help 
offset  these  shortages. 

When  you're  doing  some  follow-up  broadcasts,  as  you  will, 
kri^aoubt7"you^may  like  to  add  this  information  to  vrhat  you  ha.ve  on  hand, 
including  the  stories  in  the  past  two  issues  of  RADIO  ROUNDUP. 


Eggs  with  clean  shells  keep  best.    Wipe  off  soiled  spots  with  a  damp  cloth, 
but  don't  wash  eggs  until  just  before  you  use  them.    When  eggs  are  first 
laid,  the  shells  have  a  film  knovm  as  the  "bloom"  which  seals  the  pores  and 
helps  keep  out  bacteria  and  onors.     .ashing  removes  this  protective  film. 


*      *      *      *  * 


SURVEY  OK  BREAD  AND  MEAT 


Here's  a  report  on  another  survey  conducted  by  the  American  Home  Economics 

Association,     This  one  concerns  bread  and  meat.  You'll 

remember  we  told  you  about  the  survey  on  house  dresses,  in  \v 

the  January  24      issue  of  RGUIIDUP.  "      \^(w..  ~7 

Bread  preferences  >      -e  /4frw~\ 

Almost  six  thousand  consumers  were  polled  on  bread  prefer-      (/^  J^S^" 
ences.    Here's  how  they  ranked  the  various  desirable  "<^S'V^»*>^ 
qualities,  in  order  of  importance:     Flavor,  texture,   aroma,  ^-i^S-c^-x-^ 
color  and  tenderness  of  crust,   shape  of  loaf.     They  preferred  white  bread 
over  whole  wheat,  but  want  the  white  bread  to  be  enriched.     In  this 
connection,   a  good  many  consumers  said  they  would  buy  whole  wheat  bread  if 
a  better  product  were  on  the  market. 

Bread  Improvements  Desired 

Many  consumers  find  fault  with  the  keeping  quality  of  bread.     Others  would 
like  a  half-pound  loaf  . . .  would  be  willing  to  pay  one  cent  more  than 
half  the  regular  price  to  get  this  smaller  loaf.    Many  said  they'd  like  to 
be  able  to  buy  a  thinner-sliced  loaf  for  sandwiches  and  other  special  uses, 
though  the  regular  slice  is  satisfactory  for  general  use. 

Bread  Labels 

Almost  half  the  women  questioned  said  they  want  to  see  the  nutritional 
content  stated  on  the  label.    About  half  want  the  net  weight  given.  Others 
were  interested  in  ingredients,  the  baker's  name,  and  the  date  the  bread 
was  made. 

Meat 'Memo:  " 

Most  of  the  consumers  who  took  part  in  the  meat  survey,   (about  four 
-"7,r«....^: — l,  thousand),  are  pleased  with  the  meat  they  buy.     They  have 

$$£#^.ffi$<^        a  few  suggestions  however,  as  follows;     Many  would  like 
iddZil-xrtffi-i^  ^$5.  standardized  meat-cutting,   so  that  they  can  buy  the  same 
'W^^^^^^^yCxit s  in  any  store.     The  women  with  small  families  said 

^"they'd  like  to  see  more  small  cuts.     More  than  Z0%  of  the 
"twomen  who  answered  the  questions  on  meat  said  they'd  prefer  to  have  more 
fat  and  bone  removed  before  the  butcher  weighs  the  meat.    Asked  about 
having  all  the  bone  removed,  a  majority  said  they'd  like  more  boned  meat 
on  the  market.    Those^/ho  were  opposed  to  this  said  they  like  the  flavor 
from  the  meat  bone,   especially  in  soup.    Also  they  said  the  bones  help  to 
identify  the  cut  of  meat.    Some  claimed  that  the  bones  help  keep  the  meat 
in  shape  while  cooking. 
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Approve  Meat  Grading 

A  large  majority  of  the  consumers  expressed  approval  of  the  wartime  system 
of  grade  marking  meat.    Relatively  few  had  had  experience  with  meat  grades 
before  the  war.     Some  were  critical  "because  the  present  system  doesn't 
go  far  enough  ...  they  want  all  meat,  meat  products,  and  poultry  included. 
Others  say  grade  marks  are  difficult  to  read,  and  some  of  these  suggested 
a  stamp  of  a  different  color  for  each  grade  of  meat. 

More  than  anything  else,  the  survey  cn  meat  showed  that  consumers  want 
the  meat  they  "buy  to  "be  stored,  displayed,  and  cut  under  clean,  sanitary 
conditions,   and  to  "be  handled  by  healthy  people  with  clean  hands  and 
clo.thes.     They  expressed  approval  or  disapproval  of  the  shops  they 
patronized  becauso  they  do  or  do  not  observe  these  practices. 

Incidentally,  if  you'd  like  to  have  copies  of  those  two  surveys,  you  can 
get  then  from  the  American  Home  Economics  Association, 620  Mills  Building, 
Washington  (6),  D.  C.  A  charge  of  10^  is  made  for  either  one,  or  20^  for 
both.     The  titles  are  "The  Consumer  Speaks  About  House  Dresses"  and  "The 
Consumer  Speaks  About  Bread  and  Meat." 

*      *      *      *  * 

CGRJJ  COkwESKARY 

This  is  the  season  for  piping  hot  corn  bread... 
(Johnny  Cake  to  New  Snglanders)  ...  or  cornmeal  muffins, 
waffles,  griddle  cakes  ...  or  perhaps  those  delicious 
little  corn  dodgers  which  our  Southern  friends  call 
"hush  puppies."     It's  glad  news,   therefore,  that  corn 
meal  is  in  good  supply. 

Record  Corn  Crop 

There  was  record  crop  of  three  billion  bushels,   and  about  ninety  million 
bushels  of  this  will  go  to  dry  millers  to  be  converted  into  corn  meal  and 
corn  grits.     It  seems  unlikely,  therefore,  that  there  will  be  any  possi- 
bility of  a  repetition  of  last  year's  shortage.    You'll  remember  that  much 
corn  was  diverted  to  livestock  feed,   in  the  general  shortage  of  grain. 

You  may  be  interested  in  the  ancient  Mayan  legend  of  creation,   taken  from 
the  Mayan  bible.     It  seems  that  the  first  man  was  made  from  the  pi  to  seed, 
(pronounced  peeto),  the  beautiful  red  seed  of  a  bean  tree.     It  was  an 
unsuccessful  try,  however,  so  a  new  start  was  made  ...  this  time  with  a 
fist  full  of  corn  paste  ...  and  the  ivesulting  creature  survived. 

The  Sweet  Side 

About  a  hundred  million  bushels  of  this  bumper  corn  crop  will  be  handled 
by  the  wet  process  millers,  which  means  more'  corn  syrup  than  we've  had  for 
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several  years.     They're  grinding  at  full  capacity  now,  and  you're  probably 
seeing  the  results  of  this  in  the  way  of  increased  supplies  of  corn  syrup 
on  the  grocery  shelves. 

Incidentally,  when  you're  suggesting  the  use  of  corn  syrup  in  place  of 
sugar  in  making  cakes,  cookies,  and  pies,  you  may  like  to  remind  your 
listeners  of  this  general  rule:    Sugar  may  "be  replaced  with  corn  syrup, 
measure  for  measure,   out  the  liquid  in  the  recipe  should  "be  reduced  one- 
third.     Tell  them  also  that  cookies  made  with  corn  syrup  won't  taste 
quite  as  sweet  as  sugar  cookies, 

*      *      *      *  * 

PL3NTIFULS  FOR  MARCH  MENUS 

Foods  that  should  "be  plentiful  throughout  the  greater  part  of  the  United 
States  during  March  are:    Potatoes,  oranges  and  canned  orange  juice, 
grapefruit  and  canned  grapefruit  juice  and  segments,  spinach  (fresh  and 
processed),  peanut  butter,  eggs,  and  commercial  broilers  (particularly 
east,  of  the  Mississippi).    With  the  exception  of  broilers,  these  foods  also 
will  be  found  on  the  February  plentiful  list. 

***** 

TIE  SUGAR.  SITUATION 

As  you've  heard  the  sugar  situation  ha.s  improved  to  the  extent  that  a.  new 
ration  stamp  good  for  ten  pounds  of  sugar  will  become  valid  en  April  1. 
It  may  be  well  to  remind  your  listeners  occasionally  that  the  present 
sugar  stamp,  Spare  Stamp  No.  53,  good  for  five  pounds  of  sugar,  will 
expire  on  March  31  instead  of  on  April  30,   as  originally  announced, 

***** 

PICKLE  POTENTIALITIES 

There  are  plenty  of  pickles  for  everybody  right  now.     The  production  of 
cucumbers  for  pickles  in  1946  was  a  record  ...  21$  more  than  the  previous 
record  crop  in  1942.    And  fairly  heavy  stocks  of  salt  pickles  still  remain 
in  the  vats*     They'll  keep  for  a  yea.r  or  longer  in  the  salt  brine,  you 
know.     The  finished  pickles  fall  into  three  main  groups  ...  dill,  sweet, 
and  sour... but  there  are  many  varieties.     There*  are  plain  sour  pickles, 
midget  sweet  pickles,  mustard  pickles,  chow  chow,  piccaJilli,  mixed  spiced 
pickles,   and  the  various  dills,  fresh  dill,  processed  dill,   and  garlic- 
flavored  dill. 

You  might  suggest  to  the  meal-planner  that  she  can  bring  a  fresh,  tangy 
note  into  cold-weather  luncheons  and  dinners  by  using  pickles  frequently  in 
different  ways.     Chopped  pickles  add  a  distinctive  flavor  to  many  meat  and 
fish  sauces.     They'll  pep  up  the  dressing  for  the  family's  favorite  green 
salad. ..or  give  a  lift  to  the  salad  itself,    Potato,  meat,   and  egg  salads 
in  particular  will  benefit  by  the  incorporation  of  a  bit  of  chopped  pickle. 
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FREEZING  UEATHER  

reached  deep  into  Florida  on  Feb.  5  and  6.     Crop  damage  hasn't  "been  fully 
determined  "but  watch  for  curtailed  supplies  of  some  vegetables  from  this 
state  for  the  next  several  weeks.    Prices  on  the  Atlanta  wholesale  fruit 
and  vegetable  market  swung  upward  Feb.   6  and  7  hard  on  the  heels  of  pre- 
liminary reports  of  extensive  crop  damage. 

WHOLESALE  PRICES  FOR  FLORIDA  CELERY  ' 

went  up  sharply  even  though  cold  damage  to  the  crop  is  not  expected  to  be 
too  severe. 

DEMAHD  for  lettuce  

is  exceeding  the  supply  over  the  Atlanta  market  at  the  moment.    You  may 
find  light  supplies  on  your  market  too.     Georgia  lettuce  may  be  ready  for 
market  in  about  six  weeks  unless  the  weather  interferes, 

F3i.r  CUCUMBERS  

are  showing  up  but  the  price  is  around  $13,00  a  basket  wholesale, 

BEAHS  

need  only  two  words ....  scarce  and  high* 
GENEROUS  SUPPLIES  

of  Irish  potatoes  will  be  found  on  nearly  all  markets.    Prices  haven't 
changed  much  from  last  week.    Sweet  potatoes  won't  be  hard  to  find; 
neither  will  onions.    And  cabbage  seems  to  be  plentiful  too.     Citrus  remains 
the  best  fruit  buy  from  the  standpoint  of  abundance, 

BROILERS  AID  FRYERS  

chickens  weighing  from  2  to  3  1/2  pounds  are  tagged  a  plentiful  food 
especially  in  all  states  east  of  the  Mississippi,    Heavy  production  in 
Georgia.,  Virginia,  Delaware,  and  Maryland  will  keep  markets  loaded  for 
the  month. 

MAY  BE  A  GOOD  IDEA  TO  CHECK  YOUR  VEGETABLE  MARKETS  CLOSELY  THIS  WEEK  IH 
Vim;  OF  THE  FLORIDA  FREEZE. 


r 


The  Preah  Fbod  Roundup  is  based  on  general  supplies  and  aoveaents 
of  fruits  and  vegetables «    It  is  advisable  to  oheok  on  local 
narkots  to  sake  sure  these  products  are  available  in  your  oosssunity. 
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HOW  ABOUT  HOE3Y 

It  takes  the  murmuring  of.  160  thousand"  bees  to  gather  and  prep  ire  one 
pound  cf  honey. . .  60  tho\isand  to  fetch  nectar  to  the  hive...  80  thousand 
more  to  wave  their  wings  and  do  the  other  chores  that  turn  this  nectar 
into  honey.     Is  it  any  wonder  that  in  the  land  there  is  a  murmuring  of 
250  billion  "bees. .  ."busy,  boisterous,  buzzing  bees ...  scrambling  like  mad 
to  meet  our  honey  needs? 

But  there's  a  housing  problem  in  the  bee  world. . , just  as  in 
the  human  world. ..not  enough  hives. .. those  perpendicular 
frames  that  make  honey-making  a  joy  and  comfort. 


yriccs  up 


Besides  housing,  there's  another  problem. .. a  honey  shortage 
...and  high  prices  to  boot.     Try  to  remember  back  to  September  of  l46... 
happy  September  27  when  the  ceiling  went  off  honey. .. decontrol  day.  Right 
away,  honey  prices  scared,  and  producers  tried  to  get  their  honey 
marketed  at  the  high  prices.    But  there  wasn't  a  great  deal  to  market. 
The  latest  honey  report,   issued  in  mid-Becomoer,  points  out  that  there 
was  60  per  cent  less  honey  than  at  the  same  time  in  1945.    All  together, 
not  too  good  a  year  for  honey. 


Honey  From  The  Argentine 


But  now  the  picture  brightens  up  a  bit.  .  Foreign  honey  is  coming  in. 
Shipments  of  drrk  honey  are  arriving  from  Cuba,  Mexico,  and  Guatemala. 
3akers  like  the  dark  honey  in  p-rticular.  ...  it 1  s  wonderful  for  honey 
breads  and  graham  crackers  and  other  baked  things,   that  take  to  the 
stronger  flavor.    A  light-colored,,  mild-f lrvored  honey,  mostly  from 
clover  and  mesquite  blossoms,   is  coming  in  by  the  millions  of  pounds 
from  the  Argentine..  .   .    ;  .       .    ,  . 

The  stigar  shortage  brought  about,  a  boon  in  the  use  of  honey,  and  this 
seems  likely  to  continue. . .people  who  never  used  honey  have  learned  to 
love  it.     This  makes  it  good  news  that,  the  outlook  for  domestic  honey  in 
'47  is  on  the  optimistic  side.     The  bees  have  had  a  good  ... 
winter...  and  soon,   the  snow  will  melt  away  from  the 
clovers.    Then  the  bees  will  poke  their  noses  around 
sundry  blossoms,   and  we  shall  have  honey „     That  is,   if  --^^ ~~ ^D^' 
the  rains  don't  descend  too  hard.. .and  if  the  housing 
situation  takes  a  turn  for  the  better.    Let's  keep  our 
fingers  crossed.' 
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TAPIOCA  COMING  BACK 

Tapioca,   scarce  during  the  war  because  our  important  Dutch  East  Indies 
supply  was  blocked  off,   is  appearing  on  grocery  shelves  again.  In 
October,  we  received  a  shipment  of  tapioca  from  the  Dutch  East  Indies 
where  this  crop  is  grown  on  a  large  scale  on  plantations.    We  received 
a  shipment  in  November  from  Madagascar,    We  also  got  some  tapioca  from 
Brazil  and  the  Dominican  Republic.     These  -last  two  sources  named  were 
open  to  us  during  the  war,  but  supplies  from  them  were  far  short  of  our 
need, 

Though  wo  can  have  an  occasional  tapioca  treat,  our  present  supply  is 
well  under  pre-war  use. 

Perhaps- you'd  like  a  recipe  for  that  good  old-fashioned  dessert,  Apple 
Tapioca,   to  pass  along  to  your  listeners.    Here's  one  from  the  food 
specialists  of  US  .DA,  which  has  the  special  virtue  of  being  easy  on  the 
sugar  supply: 

Apple  Tapioca 

cup  quick-cooking  tapioca  \  teaspoon  salt 

2  cups  boiling  water  Juice  of  one  lemon 

\  cup  sugar  3  pints  sliced  tart  apples 
•t  teaspoon  cinnamon  ■  .  , 

Add  the  boiling  water  to  the  tapioca  and  cook  in  a  double  boiler  for  15 
minutes,   or  until  the  tapioca,  is  clear.    Add  the  sugar,  cinnamon,  salt, 
and  lemon  juice,    Arrange  the  apples  in  a  greased  shallow  baking  dish 
and  pour  the  tapioca  over  them.    Bake  in  a  moderate  oven  until  the  - 
apples  are  tender  and  the  top  lightly  browned.     Serve  hot  or  cold  with 
plain  or  whipped  cream.     This  will  make  about  8  servings. 

s|c  s^i  sjc  s)js  s|c 

CHEERY  PIE  ORDER 

This  isn't  the  time  of  year  to  sing  with  the  poet  "Cherry-ripe,  ripe, 
ripe,   I  cry;  full     and  fair  ones,   come  and  buyl"     However,   it's  the  time 
that  more  than  150  packers  and  processors  have  chosen  to  proclaim  as 
National  Cherry  Week. specif ically,   from  February  15th  through  22nd. 
It  may  have  something  to  do  with  Washington's  Birthday,   of  course,  and 
that  traditional  cherry  tree  story. 

Then  again,  it  may  be  because  for  the  first  time  since  the  war,  there's 
a  pretty  good  volume  of  processed  cherries  in  our  retail  stores.  Over 
three  million  cases  cf  sour  red  cherries  were  canned  from  our  record  cherry 
crop  last  summer.     This  is  three  times  the  size  of  the  1945  pack,  and 
a  favorable  contrast  to  the  1937-41  average  of  2  million  cases. 
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Another  point. .. there' s  also  about  four  times  the  volume  of  frozen  cherries 
thSJ^year  as  last.     The  only  catch  hero  is  that  a  large  percentage  of  the 
frozen  pack  is  in  institutional  and  industrial-size  -containers  (10  pounds 
or  over)  wliieh  won't  be  sold  at  the  neighborhood  frozen  foods  counter. 

Anyway,   it's  a  good  time  to  talk  about  cherry  pie,   cherry  tarts,   and  other 
cherry  confections,  all  of  which  will  add  interest  to  February  menus. 
Cherries  add  a  lovely  note  of  color,   as  well  as  luscious  flavor,  to  cookies, 
puddings,   coffee  cakes  and  the  popular  upside-down  cake,    They're  fine 
in  fruit  cups  and  salads  too.    And  here's  something  fresh-tasting  and 
colorful  in  the  way  of  a  jellied  salad. ..  cherry  juice  combined  with  plain 
gelatine  to  make  a  rich,  red  jelly,  with  segments  of  orange  or  grapefruit 
added.     It's  delicious  served  with  a  whipped  cream  dressing  and  garnished 
with  whole  cherries „ 

If  you're  making  suggestions  for  Washington's  Birthday  parties,  you  may 
went  to  give  some  recipes  for  cherry  desserts. . .such  as  the  two  following, 
for  cherry  pie  and  cherry  upside-down  cake. 

Incidentally,  we've  learned  that  there's  such  a  thing  as  cherry  soup!  It's 
long  been  a  popular  dish  in  certain  areas  of  France,  where  cherries  are 
an  important  prrt  of  the  dietr     It's  really  a  combination  of  bread  and 
water,  with  a  little  butter  and  dried  cherries  for  flavor.     It  seems 
likely,  taough,  that  most  of  us  will  be  happy  with  cherries  whon  they're 
used  to  top  off  the  meal. .  .whether  it's  Nat  i  o  nal  Cherry  YJeek  or  any  other 
week  in  the  year. 

Cherry  pic 

4  cups  tart  red  cherries  2  tablespoons  butter 

(canned  or  frozen)  1/3  teaspoon  s^lt 

j  to  1  cup  sugar  (depending  2  tablespoons  cornstarch 

on  sweetness  of  fruit) 

Pastry 

Mix  cornstarch,  sugar  and  salt,   and  add  to  cherry  juice  drained  from  the 
canned  or  thawed  frozen  cherries.     Cook  until  thickened,  then  add  the 
cherries,  and  pour  into  an  unbaked  pie  shell.    Dot  butter  on  top  of  the 
fruit,   cover  with  a  top  crust  or  lattice  strips.     Bake  in  a  moderately 
hot  oven  (375  degrees)  for  45  minutes,   or  until  well  browned. 

Cherry  irnsido-Down  Cake 

One  f2  can  sour  red  cherries  \  cup  water 

1  cup  sugar  1  trolespoon  butter 

Drain  cherries.    Boil  together  rapidly  the  sugar,  \  cup  cherry  juice 
and  the  water,  until  it  spins  a  throrrd.    Add  drained  cherries  and  again 
boil  rapidly  until  it  spins  a  thread.    Kelt  the  butter  in  a  heavy  9" 
frying  pan,  pour  in  the  candied  cherries,  md  allow  to  cool.    Pour  over 
thorn  plain  cake  batter  (approximately  the  amount  for  a  single  layer)  and 
bake  in  a  moderate  oven  (350  degrees)  about  45  minutes. 
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Oh  THE  COFFEE  BEAM 


Reports  from  the  trade  indicate  that  U.  S.  civilians  are  surely  enjoying 
their  coffee  these  days.  For  the  coffee  import  year. . .October  1945  to 
September  1946...,  the  average  per  person  consumed  in  this  country  was 
19.7  pounds.  This  is  an  all-time  record  and  a  two-pound  increase  over 
1944-45  use.  It  is  certainly  proof  that  coffee  drinking,  curtailed  by 
the  submarine  warfare  and  subsequent  rationing  during  1942-43  to  about 
12  pounds  per  ye^r,  ha^  bounced  back  and  up. 

Another  figure  that's  rather  indicative  of  our  coffee  beverage  prefer- 
ence is  the  amount  of  the  total  world  exports  of  this  commodity  that 
we  buy*     It  is  estimated  that  the  coffee  for  sale  in  trade  channels  in 

the  1946-47  coffee  year  will  bo  between  25  and 
27  million  bags  (132  pounds  to  the  bag).  That's 
the  exportable  surplus  after  the  38  coffee 
producing  countries  hr>ve  taken  care  of  their 
own  domestic  needs.     Coffee  roasted  in  the  United 
States  for  civilian  use  in  1946  was  about  20-g- 
million  bags.     Thus,  if  purchases  remain  upt 
,r      '      we'll  be  taking  four- fifths  of  tne  world  export 
(jfTuYo'c'-iI^€^000  >         supply  this  year. 

Better  than  half  of  our  coffee  imports  come  from  Brazil.    Columbia  is 
the  second  source,  sending  us  some  5  million  br<gs.     Twelve  other 
Central  raid  South  American  .and  Caribbean  countries  provide  the  rest  of 
the  coffee  coming  to  our  shores. 


THE  FOOD  OUTLOOK 

Here's  the  latest  report  on  the  National  Food  Situation,  released  on 
February  10 th  by  USDa's  Bureau  of  Agricultural  Economics.  Domestic 
food  supplies  for  1947  probably  will  be  about  as  large  per  person  as  in 
1946.    Retail  food  prices  are  expected  to  adjust  gradually  downward  from 
last  iTovenberts  peak.     However,   the  average  prices  for  1947  are  expected 
to  be  higher  than  for  last  year,,. that  is,  unless  there's  a  sharper 
decline  in  consumer  purchasing  power  than  is  anticipated. 

Commercial  stocks  of  most  foods  are  larger  than  a  year  ago... food 
production  is  likely  to  continue  high... and  imports  are  increasing. 
Domestic  consumers  will  get  a  larger  proportion  of  the  total  food  supply 
this  year,  because  of  the  reduction  in  military  needs  and  total  exports. 

So  far  as  individual  foods  are  concerned. .. there  will  be  less  of  the 
following  than  in  1946:     Lamb  and  mutton,  dried  fruits,  and  perhaps 
smaller  quantities  of  fresh  vegetables  and  fruits  and  total  milk  in  all 
forms.     The  average  consumption  of  fluid  milk  and  cream,   ice  cream,  eggs 
and  coffee  is  likely  to  decline  in  1947. 
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On  the  other  hand,   consumers  will  have  more  beef,   canned  fish,  canned 
fruits  and  fruit  juices,   sugar,  dry  beans,  spices,   cereal  products  and 
butter.     ITo  significant  changes  in  domestic  consumption  are  expected 
for  ether  major  foods,   such  as  pork,  fresh  and  frozen  fish,  cheese, 
processed  vegetables,  poultry  and  potatoes. 

The  nutritive  value  of  the  estimated  food  supply  for  1947  is  approximately 
the  same  as  in  1946,   and  substantially  higher  than  pre-war, 

***** 

PACTS  OH  FLUCBESGEKI  LIGHTS 

This  week,  while  the  100th  anniversary  of  the  birth  of  Thomas  Edison  is 
being  observed,  makes  it  a  good  time  to  consider  things  electrical.  Cne 
of  the  newer  developments, .. and  one  about  which  people  are  still  asking 
questions. ., is  the  fluorescent  light. 

Just  before  the  war,  many  fluorescent  lights  were  being  installed,  but 
largely  in  kitchens  and  laundries,  since  they  weren't  considered  suitable 
for  other  rooms.    Now,  however,  fluorescent  lights  are  recommended  for 
any  room  in  the  house.     Often  the  tubular  lights  are  recessed  in  ledges 
or  coves,   to  provide  a  reflected  soft  light.    And  there's  a  new  style, 
circul; r  bulb,  for  use  in  fluorescent  fixtures. 

It's  available  in  three  different  diameters  and  wattages,  for  use  in 
floor  and  table  lamps,   ceiling  fixtures,  bathrooms,  etc. 

The  following  questions  and  answers  may  be  helpful  to  you  in  giving 
information  about  fluorescent  lighting.     The  answers  are  from  electrical 
experts  of  the  rural  electrification  administration. 

1  -  Are  fluorescent  lights  better  for  the  eyes  than  ordinary 

electric  bulbs?    Fluorescent  lights  are  softer,  with  less 
glare.     If  you  have  the  proper  amount  of  light,  with  no 
glare,  it  doesn't  matter  whether  it  ccmes  from  incan- 
descent or  fluorescent  bulbs. 

2  -  Are  flickering  fluorescent  lights  bad  for  the  eyes? 

There  seems  to  be  no  scientific  ba.sis  for  thinking  they  are, 

3  -  Can  an  old  floor  lamp  be  converted  to  fluorescent  lighting? 

ITc,   the  lamp  has  to  be  built  that  way  right  from  the  start. 

4  -  Do  fluorescent  lights  cost  more  than  the  regular  electric 

bulbs?    Yes  and  no.     The  initial  cost  for  fluorescent  light 
fixtures  is  higher.    However,  you  get  more  light  with 
fluorescent  bulbs  for  the  same  amount  of  electricity.  For 
instance,  you  get  from  two  to  three  times  more  light  from 
a  40-watt  fluorescent  lamp  than  from  a  40 -watt  regular  bulb0 


/ 
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The  lighting  experts  say  that  many  new  homes  are  sure  to  have  places  for 
fluorescent  lights  built  into  the  walls  or  ceilings.     Furthermore,  the 
new  lights  come  in  different  colors . .white,   daylight,  red,  gold,  green, 
pink  and  blue, .. eventually  even  more  colors  will  he  available.  Fluo- 
rescent lights  definitely  are  something  to  think  about  for  anybody  who's 
building  a 'new  home. 


DEhANDS  FOR  MEAT  GRADIHG 

Demand  for  federally  graded  meat  is  well-above  the  pre-war  level,  even 
though  wartime  mandatory  grading  provisions  are  ended._    As  you  may 
remember,   all  commercially  sold  meat  had  to  be  graded  according  to  fed- 
eral standards  during  the  war,  in  order  that  prices  could  be  determined 
by  OPA,     Prom  late  1942  to  October  1946,  while  OPA  regulations  were  in 
effect  on  meat,   about  90  per  cent  or  more  of  our  beef,  veal,  lamb  and 
mutton  was  federally  graded.     Grade  letters  such  as  AA,  ^/^T^''^^?^ 
A,  IB  and  C  which  came  into  existence  during  the  period     £—p.  t,V(-me  if 
of  price  control  are  not  official  U.  S.  grades.  They 
were  issued  for  the  purpose  of  providing  isolated  . . 
packers  and  local  slaughterers  a  means  of  identifying 
grades  on  meat  when  it  was  not  possible  for  the 
department  to  provide  this  service*     Since  the  end  of- 
price  control,  these  letters  are  not  official  govern- 
ment terms  for  meat  grades.  ,  ... 

At  present,  the  U.  S.  Department  of  Agriculture  (j?  s4- V JV^ 

estimates  that  approximately  60  per  cent  of  the  •  nation ' ^V^r^t*^!^  ■ 
commercial  output  of  the  four  meats  mentioned  above  is    ?kX'+-^^% ''V';.; 
being  graded  on  a  voluntary  basis  under  the  direction  of  its  federal 
meat  gracing  service.     This  represents  a  volume  level  several  times  that 
of  pre-war  years,  _    _  -  .  ■ 

Consumers  like  the  service,   as  it  assures  them  an  established  quality  of 
meat  at  prices  in-  line  with  that  specified  quality,     public  institutions, 
hotels,   restaurants,  food  chains  and  other  large  scale  buyers-  find  that 
federal  grading  makes  purchasing  easier  and  more  economical.  Wholesalers 
and  retailers  also  find  it  advantageous  to  handle  federally  graded  meat 
because  they  can  be  sure  of  the  quality  and  can  purchase  it  without 
personal-  examination. 

The  grading  service  is  used  for  beef,  veal,  lamb  and  mutton... the  meat 
being  graded  on  the  basis  of  characteristics  which  indicate  its  quality. 
In  order  of  rank.,the  grades  are:     U.  S.  Piime.  TL  £w  Choice,  U.  S.  Good, 
U.  S,  Commercial  and  U.  S.  Utility.     There  are  lower  grades,   but  these 
are  not  often  neari  in  retail  outlets. 


EFFECTS  CP  THE  FEESZIiSC-  SPELLS   

are  shoeing  up  in  curtailed  supplies  of  fruits  and  vegetables  from  Florida. 
However,   it  isn't  very  noticeable  except  for  a  few  of  the  minor  vegetable 
supplies,     Squash,  cucumbers,  peppers,  and  strawberries  are  on  the  light 
side. 


as  re?,  prices   

some  Florida  products  have  risen,,     Celery,  for  one,  has  about  doubled  in 
pri?e,  and  so  have  oranges.     Grapefruit  and  tangerines  are  up  about  50 
per  cent  corpared  with  the  pre-freezing  weather. 

STAPLES  COLTIHUE  PL31TTIFJL  

Both  sweet  and  Irish  potatoes,   onions,  cabbage,  and  collards  are  easy  to 
find  on  most  markets.  And  prices  remain  about  the  same.    This  situation 
is  due  to  the  fact  that  the  fre3ze  has  not  affected,  the  staple  supplies, 
since  southern  markets  get  most  of  their  staples  from  the  north  and  west, 

towaTces  fro;;  Mexico  

and  Cuba  are  now  coming  in.    However,   importations  of  toma.toes  from  these 
points,  are  not  new,  since  we've  been  depending  on  those  countries  for  a 
seasonal  supply  over  a  number  of  years, 

iiPPLES  ARE  IB  C-00D  SUPPLY   

but  higher  in  price  than  average  for  this  season  of  year.    However,  this 
fruit  is  cheaper  than  at  tnis  time  last  year.    Lettuce,  coming  mostly 
from  the  far  west,   is  in  fair  supply  and  prices  are  higher  than  recent 
levels.    Most  beans  are  rather  plentiful  and  prices  are  only  moderately 
high, 

FRESH  POULTRY  LEAl   

is  plentiful  from  the  standpoint  of  broilers  and  fryers.     The  peak 
production  has  been  reached  in  the  north  Georgia  area,  with  the  same 
situation  approaching  for  the  DelKarVa  area  in  Delaware,  Maryland,  and 
Virginia.     Prices  continue  low,   and  supplies  pre  expected  to  continue  heavy. 


The  fresh  Food  Roundup  is  based  on  general  supplies  and  aoveaents 
of  fruits  and  vegetables •    It  is  advisable  to  oheok  on  loeal 
aarkets  to  aake  sure  these  products  are  available  in  your  oossnmity. 
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POOD  WORKSHOPS 

Two  industrial  feeding  workshop  meetings  have  recently  "been  held  in  St. 
Louis,  Missouri,  and  St.  Paul,  Minnesota.     These  workshops,  attended  "by 
industrial  feeding  experts  from  the  U,  S.  Department  of  Agriculture, 
local  industry  representatives,  nutrition  committees  and  food  authorities, 
attempted  to  solve  on-the-job  food  problems  in  their  respective  areas. 

Before  the  two— day  sessions,  were  held,   industrial  plants  in  each  area 
were  contacted  by  a  workshop  sponsor  ...  in  St.  Louis  by  the  health  divi- 
sion of  the  city's  welfare  department,   and  in  St.  Paul  by  the  Minnesota 
Nutrition  Council  ...  as  to  interest  in  a  workshop  and  topics  that 
should  be  discussed.     Prom  their  responses,  the  workshop  sessions  were 
planned,  '  , 

Subjects  ~c r  DiKcvas j  on 

Three  topics  received  attention.     Pirst,  facilities  and  equipment  for 
plant  cafeterias  and  mobile  food  carts.     Second,  there  were  discussions 
on  food  service  management.     This  involved  kitchen  and  serving  room 
sanitation,  menus,  recipas,  use  of  abundant  foods,   the  training  of  cafe- 
teria employees,  and  cost  records.     The  third  subject  was  food  select- 
ion ...  this  meant  a  nutrition  education  program  for  the  workers  at  the 
various  pla.nts. 

Separate  work  groups,  dealing  with  these  topics,   quickly  brought  to  light 
local  needs.     In  most  cases,  the  give  .and  take  discussion  by  the  group 
provided  solutions  for  the  problems  of  each  plant,     The  workshops  were 
clearing  houses  for  industrial,  feeding  ideas.    While  the  various  plants 
had  different  food  service  problems,  the  general  conclusions  about  on- 
the-job  feeding  were  pretty  much  the.  same..   Everyone  agreed  tha.t  in- 
dustrial feeding  must  be  continued  as  a  measure  toward  good  labor-manage- 
ment relations.  •  >;;..»,. 

***** 

'    •   *    *       >  • 

.  NATIONAL  .CLOTH JUG  RE$&3SHEE  COTJHSS 

There's  a  national  clothing. refresher  course  going  on  at  the  Department 
of  Agriculture  in  Washington  right  how  . . .  attended  by  sta.te  Extension 
clothing  specialists  from  42  states  and  Puerto  Rico,  .and  by  representatives 
of  industry  and  government  agencies.     This  two-week  course  is  being  con- 
ducted by  the  Extension  Service  of  US  LA,  with  the  Bureau  of  Human  Nu- 
trition and  Home  Economics  cooperating. 

You  will  probably  be  interested  in  notes  on  some  of  the  discussions  at 
the  opening  session.    A.  W.  Telomek,  president  of  the  International 
Statistical  Bureau,  Inc.,  New  York,  forecast  that  the  American  public 
will  spend  fewer  dollars  p.nd  buy  fewer  garments  in  1947  than  in  1946. 
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Fibers  .And  Fabrics 

Mr,  Telomek  said  there  arc  no  shortages  in  fibers  or  fabrics-including 
cotton,  wool,   rayon,  ,  nylon  and  silk-and  will  be  no  shortages  of  goods  at 
the  retail  level  beyond  the  next  several  months,     Scarce  items  such  as 
feood,  medi -urn-priced  shirts,   suits,  pajamas,   and  standard-make  children's 
cottons  will  become  plentiful  in  the  latter  port  of  the  year. 


Regarding;  Prices 

Recent  price  advances  have  been  very  sharp,  and  the  entire  textile  price 
level  is  exceedingly  high,  Mr,  Telomek  said  . „ .  although  it's  still  below 
1920c    He  added  that  a  price  adjustment,  presumably  downward,   is  likely 
during  the  last  six  months  of  the  year.     The  reason  for  this  is  that 

production  of  apparel  will  continue  on  a  higher 
level  than  consumer  buying. 

The  Shoe  Situation 


Shoe  production  will  continue  almost  as  high  as  the 

A_  all-time  record  set  in  1945,   said  Edward  L3  Drew 

of  the  Tanners'   Council  of  America,  lew  York,,  A 

©/"  '  total  of  531  million  pairs  of  shoes  and  slippers 

O'i  nop c  ■  i 

•-■  '  t  were  produced  last  year,  and  there's  enough 

5CO  nrHtU^-i'L   pilcf  S  ,    leather  for  almost  5C0  million  pairs  this  year. 

Current  high  prices  are  likely  to  continue,  according  to  Mr.  Drew, 

because  of  increased  costs  of  hides,   tanning  materials  and  labor „     In  a 

comment  of  shoe  styles,  Mr.  Drew  observed  that  more  shoes  with  closed 

toes  and  heels  will  soon  be  on  the  market, 

Shrjnk-And  Flame-Resistant  Fi nish.es 


Stanley  Backer,  chief  of  the  Philadelphia  Quartermaster  Depot's  textile 
research  branch,  and  two  of  the  technologists,  discussed  the  shrink-and 
flame-resistant  and  other  special  finishes  being  developed  by  government 
and  industry  for  military  use.     They  pointed  out  that  shr ink-re s is t ant 
wool  socks  are  now  on  the  market,  and  stated  that  a  great  variety  of 
washable  wool  items  will  be  available  to  the  consuming  public  by  19480 

As  for  f lama-resistant  finishes,   some  of  these  can  be  applied  to  household 
fabrics  used  for  drapers,   cotton  rugs  and  upholstery0     Ironingboard  covers 
can't  be  effectively  treated,  however,  because  the  protective  chemical 
breaks  down  under  the  heat  of  the  irons 


US  DA  Research  Developments 


Casein  bristles  for  low-cost  paint  brushes,  a  peanut-protein  fiber  called 
Sarelon,   a  corn  gluten  fiber  called  ZeaJon,  and  a  chicken-feather  fiber 
called  Keratin,  were  discussed  by  Frank  L,  Teuton  of  USDA's  Bureau  of 
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Agricultural  and  Industrial  Chemistry.     These  fi"bers,  which  were  developed 
in  the  Department r s  four  regional  research  laboratories,  are  still  in 
the  experimental  stride.     Mr.  Teuton  also  spoke  of  their  research  work  with 
cotton. 

The  clothing  specialists  will  spend  p°rt  of  their  time  visiting  the 
clothing  laboratories  at  USDA's  Beltsville  Research  Center,  the  DuRont 
plants  at  Seaford  and  Wilmington,  Delaware,  the  Bancroft  Mills  at 
Wilmington,   the  American  Viscose  Corporation  at  Marcus  Hook,  Pennsylvania, 
pnd  will  meet  with  the  National  Consumer-Retailer  Council  in  New  York  City. 
On  returning  to  their  hone  states,  they'll  pass  the  information  gp.ined 
along  to  county  hor:.e  demonstration  agents,  ani  local  loaders, 

***** 

WORLD  FOOD  NEEDS 

V.rorld  food  irport  needs  continue  high,   according  to  USDA's  Office  of 
Foreign  Agricultural  Relations.     There's  been  little  material  change  in 
the  world  food  situation  during  the  last  month,  the  latest  information 
shows.    Fall  sowings  in  Europe  have  been  damaged  by  the  severely  cold 
weather,   and  a  certain  amount  of  reseedii.g  will  be  necessary.     This  v/ill 
probably  increase  the  demand  for  wheat  imports. 

Recent  reports  received  by  OFAR  explain  that  the  unusually  severe  winter 
has  aggravated  the  food  shortage  in  l^>rge  areas  of  Continental  Europe, 
Sub-freezing  weather,   snow  and  ice  have  disrupted  traffic  by  waterways, 
and  have  hampered  rail  and  road  transport.     This  brougr.t  supplies  of  food 
in  many  cities  to  critically  low  levels  in  late  December  and  January, 

Gra:n  Sumi-lies  Abropd 

When  the  weather  gets  better,  distribution  of  food  will  improve,  but  the 
overall  food  situation  will  remain  tight,    Visible  grain  stocks  in  a 
nu.l.r  of  countries  are  enough  only  to  cover  one  to  two  months'  ration 
requirements,  and  not  enough  additional  grain  is  expected  from  the  1946 
harvest  to  make  much  improvement.     Therefore,   if  the  all-important  bread 
ration  is  to  be  maintained  during  the  next  several  months,  there  must  be 
steady  imports. 

Here's  a  note  on  meat  supplies  in  the  United  Kingdom.     These  have  been 
reduced  by  a  seven-week  strike  in  the  meat  packing  plants  of  Argentina, 
and  by  the  low  level  of  Canadian  shipments  of  bacon.     This  brought  a  ' 
further  reduction  in  January  of  the  already  snail  weekly  rations  of  bacon 
and  fresh  meats.    However,  there  was  an  increased  allocation  of  corned 
beef  which  largely  offset  this. 

rotherl.^nds  Pood  Short 

The  most  critical  food  shortage  is  now  in  the  Hetherlands  East  Indies, 
where  the  main  rice  crop  is  not  due  until  Spring.     The  unsettled  political 
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situation  still  hinders  internal  distribution  of  food,     Furthermore,  the 
weather  has  "been  unfavorable  for  the,  small  rice,  corn  and  root  crops 
normally  harvested  in  the  fall.     These  would  ordinarily  provide  a  largo 
part  of  the  diet  during  the  2  or  3  months  before  the  main  rice  harvest. 

Considering  the  world  as  a  whole,  the  rice  picture  is  more  favorable  ... 
with  the  1946-47  crop  expected  to  be  11%  higher  than  last  season's  short 
crop.  The  total  is  still  4f?  below  the  prewar  avernge,  however.  OFAR 
reports  that  the  largest  production  gain  has  been  in  the  Par  East,  which 
normally  produces  about  95%  of  the  world's  rice.  Substantial  increases 
in  China,  India  and  Japan  should  help  to  relieve  food  shortages  in  those 
countries  too,,  They're  among  the  world's  1-rgest  rice  producers  as  well 
as  importers. 


EGGS  .EVERY  DAY 

How  that  the  Lenten  season  is  under  way,  you  can  be  of  considerable 
assistance  to  many  of  your  listeners  in  their  meal  planning.  Specific 
help  they'll  need  is  in  preparing  the  main  course  for  meatless  meals. 
Elsewhere  in  this  issue  of  EOUKDUP,  we've  talked  about  the  fish  supply... 
so  now  let's  consider  eggs  as  the  piece  de  resistance. 

Sup-ply  Is  plentiful 

First,  as  to  supply  ...  the  seasonal  peak  in  egg  production  is  expected 
in  March,     The  price  per  do 7, en  should  be  favorable  in  relation  to  other 
foods,  and  the  quality  will  be  high.     While  it  isn't  expected  that  e&g 
production  for  1947  will  be  in  the  record-breaking  class,   there  will  be 
enough  so  that  consumers  can  eat  nil  the  eggs  they  want  this  spring. 

Nutritive  V alue 


Eggs  are  in  the  top  diss  so  far  as  protein  is  concerned  ...  along  with 
foods  like  meat  and  milk,  valuable  for  building  and  repairing  body  tissues. 
They  contain  two  of  the  3  vitamins,   thiamine  and  riboflavin  ...  also 
vitamins  A  and  D,  which  help  protect  health.  The 
yolk  of  eggs  is  rich  in  iron,   also  contains  phospho- 
rus and  other  minerals  needed  by  the  body,- 

&iig ge stions  for  Serving 

Baked  eggs  are  delicious  and  simple  to  prepare.  J\ 
slide  the  eggs  into  a  shallow  greased  baking  dish, 

a  little  milk,  fat  and  seasonings,  cover  nnd  bake  in  a    iOp  ClCiSS  OOCj 
moderate  oven  until  they're  as  firm  as  desired.     Por  variety,  omit  the 
milk  aaid  sprinkle  the  eggs  with  fine,   dry  bread  crumbs,   and  bake  until 
the  eggs  are  set  and  the  crumbs  lightly  browned,     G rated  cheese  mixed  with 
the  crumbs  will  give  fine  flavor. 


You  might  suggest  a  variation  of  the  popular  scrambled  egg  theme  ...  for 
instance:     4  eggs  beaten  and  combined  with  1  cup  of  cooked  tomatoes, 
seasoned  with  srlt  and  pepper  and  cooked  just  the  same  as  plain  scrambled 
eggs.    Serve  them  on  tcast. 

Then  tli3re  are  creamed  eggs  ...  just  hard-cooked  eggs,  cut  in  quarters 
and  added  to  a  conventional  .cream  sauce.     If  there's  some  left-over 
cooked  fish,  this  can  "be  flaked  and  combined  with  the  creamed  eggs,  with 
excellent  results. 

And  don't  overlook  omelets  ...  flat  or  fluffy  ...  they're  both  good, 
There  pre  many  ways  of  serving  an  omelet,  to  make  it  seem  even  more 
important.    Dress  it  up  with  mushroom  sauce,   tomato,  cheese  or  Spanish 
sauce,  or  top  it  with  creamed  vegetables.    Make  it  into  a  tomato  omelet 
by  using  torn  toes  instead  of  milk  for  the  liquid.     For  a  sweet  omelet, 
add  jelly  cr  citrus  marmalade  just  before  rolling  the  omelet. 

For  an  extra-special  egg.  dish,  serve  a  souffle  ...  light,  fluffy  and 
tender.     It  can  be  a  plain  souffle,   or  one  made  with  cheese,  vegetables 
or  fish. 

An  egg  salad  is  always  welcome.     This  can  be  the  simplest  style  ...  just 
sliced  hard-cooked  eggs  with  lettuce  and  dressing  ...  or  delicious  deviled 
eggs.    Or  it  can  be  a  combination  of  eggs  with  vegetables  or  fish  ...  or 
maybe  molded  in  a  gelatine  mixture. 

A  bit  of  research  on  egg  cookery  will  reveal  dozens  of  ways  of  serving 
eggs.     In  fact,   it  will  convince  you  that  one  slogan  for  Lent  might  well 

be  "eggs  every  day."-_ 

***** 

SUGAR  IH  TEE  HOME  STEETCH 

A  ration  coupon  good  for  ten  pounds  of  sugar  will  be  validated  April  1, 
Though  this  looks  like  a  supply  windfall,  the  amount  should  be  carefully 
extended  ...  especially  if  you  plan  to  do  any  home  canning  this  summer, 
ITo  sugar  stamps  labeled  specifically  for  home  canning  use  will  be 
issued  this  year. 

Last  year,  all  ration  book  holders  were  allocated  25  pounds  of  sugar 
for  household  use.     Three  of  the  coupons  at  5  pounds  each  were  generally 
for  table  and  cooking  use,  and  2  coupons  at  5  pounds  each  were  issued 
for  hone  canning.     This  year,  each  household  user  will  probably  get 
30  to  35  pounds  of  sugar,  but  must  save  from  this  amount  if  any  home 
canning  is  done. 

Sugar  Stamp  ITo,  53  expires  March  31,  which  means  it  will  be  good  only 
three  months  instead  of  the  usual  four. 


LS::C  AhD  FISH 

Present  holdings  of  frozen  fish  will  be  the  major  scarce  of  our  seafood, 
other  than  canned  fish,  until  the  fishing  season  gets  under  way  during 
the  month  of  April.     But  the  country  has  plenty  of  this  valuable  protein 
food  cached  away.    Holdings  of  frozen  fishery  products  amounted  to  127 
million  pounds  on  February  1„     This  was  an  increase  of  10  per  cent  over 
the  same  date  last  year  and  46  per  cent  greater,  than  the  5-year  average 
February  holdings. 

There's  a  variety  of  choice.   Fillets  are  in  ample  supply  and  are  quite 
desirable,   since  all  bones  and  skin  have  been  removed  . . .  making  this 

cut  of  fish  entirely  edible.     You'll  find  rosefish, 
cod,  pollock  and  haddock  fillets.     The  last  three 
fish  named  .are  also  available  in  dressed  form. 
There's  also  a  good  supply  of  sea  herring,  sable 
fish  or  black  cod  (this  last  named  a  West  coast 
■■■■  variety),   salmon  and  halibut .     Fresh  water  species 
will  be  generally  available  in  the  areas  where 
they  are  produced. 

Prices  of  frozen  fish  -h^.ve  declined  from  the  high 
level  of  the  past  two  or  three  months  ... 

■prrticulprlv  at  the  wholesale  level, 

C5k  -  - ^OiTit  f\Qj    Up-     *  .      "  • 

Our  stocks  of  canned  fish  are  in  better  number  this  year  than  last  because 
government  purchases  have  d"eclined»    However,   the  1946  pack  was  considerably 
below  the  1935-39  average*    Pilchard  and  salmon  packs  were  noticeably 
lower,    With  the  supply  still  short  of  'demand,  prices  are  above  former 
price  ceilings. 


fabrics  facts 

Here  are  some  fabric  facts  from  the  textile  Specialists  of  USDa's  Bureau 
of  Human  iTutr.it ion  and  Home  Economics  i 

A  combination  of  thickness  and  fuzzihess  is  good  protection  against  the 
cold.     Thick,  woolen  fabrics  hold  in  body -heat  better  than  thin  materials, 
A  fuzzy  or  coarse-textured  surface  makes  less  contact  with  the  skin,  and 
thus  encloses  a  layer  of  air  warmed  by  the  body* 

For  protection  against  a.  cold  wind,   the  construction  of  the  fabric  is 
important,,    A  person  may  actually  feel  warmer  in  a  closely ' woven  cotton 
poat  or  jacket  than  in  a  heavy,  knitted  wool  sweater.     The  closely  woven 
fabric  will  slow  up  the  flow  of  air,  while  a  loosely  constructed  wool  lets 
the  air  pass  through  freely. 

For  rain  protection,   it's  best  to  choose  closely  woven  materials  which 
have  been  treated  so  that  they  shed  raindrops. 


r 

TacsU  food 


TED  FLORIDA  IB3EZ3S 
left  in  their  wake  the  following  estimated  extent  of  damage 
to  truck  crops:    Lima  beans,  a  fifth  of  winter  crop  .  „ , 
cucumbers,  four-fifths  ...  escarole,   one  third  ...  iceberg 
lettuce,  a  seventh  ...  and  Boston  lettuce,   one  fourth. 

liSJ — .  » — r:.^  ui  ,  ^   

was  the  domsge  done  to  tomatoes  ...  a  little  more  than  three 
fifths  of  winter  production  ...  and  snap  beans  ...  nearly- 
half  the  crop.    You  may  look  for  thr-se  to  be  both  scarce  and 
high  in  price,  especially  tomatoes. 

CJ  SHE  OTEZRS  

many  of  the  small  vegetables  will  be  scarce  and  high  also, 
especially  eggplant,  peepers,  cucumbers,  squash,  and  lima 
beans.    Pew  greens  are  reaching  the  market,   and  prices  are 
up  for  good  quality,  but  more  will  be  moving  in  a  week  to  ten 
days  if  no  more  freezing  weather  hits  the  producing  areas. 

Oil  TEES  OTHLR  E0D .  . . 

staple  vegetables  such  as  potatoes  ...  both  Irish  and  sweets 
...  cabbage,  onions,  and  rutabagas  are  in  good  supply  and  at 
economical  prices.     In  the  moderate  supply  column  are  such 
vegetables  as  cfulif lower,  carrots,  and  lettuce,  with  prices 
run„iiig  in  the  moderate  range  also. 

Ai:CL"S  THE  ERUttS   

supplies  of  oranges  and  apples  are  growing  heavier  d?y  by 
day,   and  apple  prices  range  about  the  same  as  for  the  past 
six  months.     Orange  prices  probably  will  be  "reasonable"  as 
the  post-embargo  movement  of  supplies  to  market  increases. 


The  ?r©ah  Pood  Roundup  is  baaed  on  general  supplios  and  movenents 
of  fruits  and  vegetables «    It  is  advisable  to  oheok  on  looal 
aarkets  to  neke  sure  these  products  are  available  in  your  oowunity. 


weekly  service  :ro"  ut\ 
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U.  S.  Department  erf  Agriculture 
Radio  Service 

Address  inquiries  to: 


Information  Servioe       Southern  Area 
Production  &  Marketing  Administration 
0,  S.  Department  of  Agriculture 
449  West  Peaehtree  St.,N.B.,  Atlanta.;  Ga« 
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POIZES  ON  PL3LTTIFULS 

In  the  February  7  issue  of  RADIO  ROIMDUP  we  told  you  about  the  foods  on 
the  plentiful  list  for  March,    You  nay  want  to  feature  these  from  time  to 
time  in  your  menu  plans,   so  here's  the  list  again: 

Potatoes,   oranges  and  canned  orange  juice,  grapefruit  and  canned 
grapefruit  juice  and  segments,   spinach  (fresh  and  processed), 
peanut  "butter,  eggs;  and  commercial  broilers. 

■ 

Pot  r.toes  have  been  moving  to  market  in  lar&e  quantities  for  the  past  few 
months,  and  will  continue  generally  availaDle  in  all  areas.    Fresh  citrus 
from  the  bumper  1946-47  crop  will  still  come  to  market  in  good  quantity, 
despite  the  cold  weather  damage  in  Florida.     The  pack  of  canned  grapefruit 
segments  was  large,  and  there  will  be  an  abundance  of  this,  as  well  as  of 
canned  citrus  juice.    Fgg  production  should  reach  a  peak  during  March. 

■'    \  Texas  spinach  will  be  plentiful  and  of  good  quality  in  northern 

^       markets.     In  addition,  large  supplies  of  fresh  spinach  are 
■A  1        J^j         expected  from  the  ITcrfolk  area  cf  Virginia  the  latter  half  of 

the  month.    V/hile  the  1946  pack  of  canned  spinach  was  not  unduly 
\  large,  the  frozen  pack  yr.s  slightly  li.rg  r  tht.n  the t  of  12<L5, 

Y^E*  end  -■str.blish  •£  r,  new  record • 

In  the  eastern  states,  kale  also  makes  the  plentiful  food  list  for  March. 
Kale  acreage  is  up  this  ye^.r.     The  country's  supply  during  this  season 
comes  principally  from  the  Norfolk  area,  and  the  distribution  is  largely 
in  states  along  the  eastern  coast.     The  competition  between  kale  and 
spinach  should  result  in  lower  retail  prices  during  March. 

Those  heavy  torn  turkeys  are  still  plentiful.    However,   they'll  go  mostly 
^o  hotels,  restaurants  and  ether  institutions  engaged  in  group  feeding. 
Storage  holdings  of  all  turkeys  (with  a  large  proportion  the  heavy  toms) 
were  20<?  higher  on  January  than  a  year  ago  . .  .  more  than  double  the 
corresponding  1942-46  average. 


C.-iPT'JP.ID  GOLD 

And  new  something  new  under  the  sun  makes  its  appearance.  Coming 
out  in  the  1945-46  season,  canned  tangerine  juice  leaped  from  half 
a  million  co.ses  to  over  a  million. 


3*  it.* 


Already,   standards  have  been  developed  for  this  ne-   product  ... 
standards  that  will  indicate  the  quality  of  the  tangerine  juice  you  buy. 
So,  by  the  time  the  forsythia  starts  unfolding  its  yellow  buds  ...  you'll 
be  seeing  Grade  A  for  "Fancy"  and  Grade  C  for  "Standard"  tangerine  juice. 
These  standards  are  voluntary.     The  government  works  them  out  .  . .  then 
it's  up  to  the  packer,  whether  he  wants  to  use  them  or  not.     If  you  don't 


see  "A"  or  "CP1  on  the  wrapper,  why  not  ask  your  grocer  about  it.  It's  a 
big  help  to  know,  at  a  glance,  the  quality  of  the  product  you're  putting 
in  your  market  basket. 


No  Grade  B 

Perhaps  you're  curious  to  know  why  Grade  nB"  isn't  included  in  tangerine 
standards.     It's  because  some  fruits  and  vegetables  cannot  be  divided  into 
three  grades.     These  include  spinach  and  tomato  juice  and  catsup.  There 
are  others    too  where  there's  not  enough  difference  to  justify  three 
grades,     Thatrs  the  way  it  is  with  tangerine  juice  ...  either  fancy  or 
standard  ...  with,  anything  below  "C"  registering  "Substandard,"  a  product 
that  can1 1  "boast  of  its  quality; 

Tangerine  jxiice  started  when  Florida  growers  found  themselves  with  more 
tangerines  on  hand  thrn  could  be  shipped  out  of  the  State.    Last  year, 
the  crop  was  a  little  over  four  million  boxes.     This  year,   it's  indicated 
at  nearly  five  million  bexes,     Tangerines  are  so  popular,  that  it  seemed 
a  shame  for  them  to  enjoy  such  a  short  "season  in  the  sun."    So  into  the 
can,  the  growers  decided  the  tangerine  should  go. 

The  tangerine  extractors  didn't  have  an  easy  job.     Hot  in  the  beginning, 
anyway.     They  ran  into  trouble  ...  mainly  off-flavors,     How  they've 
developed  better  processing  techniques.    And  it  lcoks  like  the  sky's  the 
limit  for  this  new  product,  /""*>*>  c*55* 

V  '  *  —1  .  '         fig  k 

Hot  only  does  it  provide  a  channel  to  siphen  off  the  excess1^;.; *)•   /•$§<]  cT'V 

tangerine  harvest  ...  it  also  gives  consumers  a  new  citrus  'drink,  Ix&.y^fCfa 
One  that's  delicious  and  nutritious  ...  heady  ...  keeps  wqH,  ^t^H\ 
and  can  be  endowed  with  an  "A"  or  "C"  rating.    What  else  can         \r  A 
we  ask  for?  (  f\    fVJ        }'  % 


*****  — 

mimmm  4-h  club  week 

Hational  4-K  club  week  is  being  observed  from  March  1  to  9,   as  you  may 
know.     The  state  club  leaders  have  selected  the  theme  ...  "working 
together  for  a,  better  home  and  world  community." 

If  you  are  planning  an  interview  with  some  of  the  4-K  club  leaders  in 
your  community,  here  are  a  few  facts  which  may  be  helpful  in  writing  such 
an  interview. 

Learning  By  Doing 

Boys  and  girls  between  the  age-s  of  1C  and  El  are  eligible  for  membership. 
They  must  agree  to  "learn  to  do  by  doing"  some  phase  of  farming,  home** 
making,   or  community  activity,  under  the  guidance  of  cooperative  extension 


4  - 


workers  and  the  local  leaders  trained  "by  then.    Each  club  elects  its  own 
officers  from  its  membership  and  conducts  the  affairs  of  the  club  through 
democratic  procedure.     Club  members  plan  the  program,  select  their  own 
demonstrations,  discuss  problems  of  their  communities  and  work  out  ways  to 
help  solve  then. 


\  - 


Kembership  in  the  4r-H  clubs  last  year  was  nearly  1,700,000.     Over  178,000 
-x..      * — men  and  women  served  as  voluntary  local  leaders  of  clubs. 
\J         V   About  11  million  American  men  and  women  have  been  4-H  club 
\ members  in  their  youth.     The  4-H  club  work  is  a  pert  cf  the 
*y      /national  system  of  cooperative  extension  work  in  agriculture 

 and  homenaking,  in  which  the  U.  S.  Department  of  Agriculture, 

^\  the  state  L^nd- Grant  Colleges  and  the  counties  participate. 

!  vX  > 

\  '    J  In  proclaiming  national  4-H  club  week  for  1947,  President 
yTV\_    J~    Truman  said:     ",...4-H  clubs  have  become  an  outstanding 
-influence  in  developing  the  cultural,   social,  and  recreational,   as  well 
as  the  practical  aspects  of  modern  rur^l  life.    As  a  character-building 
influence  the;/  are  unsurpassed," 


FISH  Oil  THE  TABLE 

Ve  gave  you  a  report  on  fish  supplies  in  last  week's  RADIO  EOUxJDUP.  How, 
here  are  a  few  suggestions  from  the  Fish  &  Wildlife  Service  of  the 
Interior  Department  regarding  fish  cookery,  which  ycu  may  like  to  pass 
along  to  your  listeners. 

They  point  out  that  while  each  section  of  the  country  favors  certain 
species  cf  fish  and  certain  recipes,  nevertheless  the  basic  rules  for  fish 
cookery  arc  few  and  easy  to  follow.     Therefore,  the  meal  planner  shouldn't 
limit  herself  too  much  on  her  fish  purchases,  but  go  ahead  and  take 
advantage  of  the  wide  variety  of  fish  products  she  nay  find  in  her  markets. 
For  example,  haddock,  red  snapper,  halibut  and  many  other  kinds  of  fish 
can  be  prepared  by  the  snme  recipe,   and  will  be  equally  appetizing. 
Here  are  some  specific  instructions  about  basic  methods  of  fish  cookery. 

Frying 

Frying  fish  has  long  been  a  popular  method  of  cocking.     Cut  it  into 
serving  portions,   salt  on  both  sides,  and  let  stand  for  about  ten  minutes 
to  absorb  the  salt.     Then  dip  the  pieces  in  liquid  —  beaten  egg,  nilk 
or  water  —  cover  with  dry  cereal,  such  as  cornneal,  flour,  cracker 
crumbs  or  bre-d  crumbs.     One  recommended  method  is  ^o  dip  the  pioces  of 
fish  in  w^ter  and  roll  in  a  mixture  of  \  cup  of  sifted  dry  bread  crumbs 
and  \  cup  of  flour. 


For  pan  frying,  use  a  heavy  cast-metal  frying  pan  containing  about  one- 
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fourth  inch  of  fat,  hot  "but  not  smoking.    Place  the  fish  in  the  pan, 
cover,   and  cook  at  no  derate  heat,   turning  when  "brown.     In  view  of  the 
continuing  shortage  of  fats  nnd  oils,   you  probably  will  not.  want  to 
suggest  deepfat  frying,   so  we  won't  "bother  to  include  information  about 
this. 

Broiling 

Either  fillets  or  steaks  are  fine  for  "broiling.    Wipe  the  fish,   saxt  on 
both  sides,   and  let  stand  for  about  10  minutes  to  absorb  salt.  Grease 
a  shallow,  pan  and  lay  the  fisli  in  it  with  the  skin  side  down.     If  the 
fish  is  oily,   no  additional  fat  is  needed;   otherwise, .add  enough  to 
season  well.    Place  fish  under  the  flame  in  a  preheated  broiler  at  moderate 
heat  (350  to  575  degrees),   and  cook  for  20  to  30  minutes.     If  the  fish 
is  large  and  thick,  heat  it  for  15  to  20  minutes  in  a  moderate  oven 
before  placinL;  it  under  the  broiler  flame. 

Br  king     ri-  -. 

Steaks  or  fillets  also  may  be  baked,  and  here's  a  good  way  of  doing  it. 
For  three  pounds  of  fish,  you'll  need  %  cup  melted  fat,  2  tablespoons 
lemon  juice  and  1  teaspoon  minced  onions,     First,   salt  the  fish  and  let 
it  stand,   as  outlined1,  before.     Then  combine  the  three  ingredients 
mentioned  and  dip  each  piece  of  fish  into  the  mixture;  place  them  in  a 
greased,  .shallow  baking  dish,  pour  the  rest  of  the  fat  over  the  top,  and 
bake  in  a  moderate  oven  (350  to  375  degrees)  about  2p  minutes,     Jf  not 
brown  enough,  place  under  the  flame  of  the  broiling  oven.  Sprinkle 
the  fish  with  chopped  parsley  and  serve  from  the  baking  dish. 

For  an  extra-special  fish  dinner,   a  whole  fish  can  be  stuffed  and  baked. 
Planking  is  another  fine  way  of  serving  fish,   and  can  be  used  for  my 
fish  suitable  for  either  baking  or  broiling.     In  this  case,,.,  the  cooked 
fish  is  placed  on. the  table  without  being  transferred  to  a- platter.  The 
plank  should  be  put  into  a  cold  oven  and  preheated  with  the  oven.  When 
itrs  hot,  remove  it  and  oil  thoroughly;  then  place  the  fish  on  it  and 
proceed  as  directed  for  broiling  or  baking, 

d  ■  -\  o 

Broiling  or  Steaming  q  ~\QC 


km 

l  ill  i\v 


Fish,  like  meats,   should  be  simmered,   never  boiled.  Lean 
fish  rather  than  fat  is  preferred  for  this  method  of  ltaOA  t  7^-^ 

preparation,  because  the  flesh  has  less-  tendency  to  fall  j&o/'/, 
apart..     Th e..fish  can  be  protected  further  from  breaking  by 
using  a  wire-. -bas-ket*  a  perforated  pan,   or  by  wrapping  in  ^ 
cheesecloth.     To  boil,  place  one  layer  of  fish  cut  into  suitable  pieces 
for  serving  in  a  basket  or  perforated  pan.     Lower  it  into  simmering, 
salted  water,   cook  about  .20  minutes  or.  until  tender,  remove  and  drain. 
Serve  hot  with  a  rich, , -bright-colored-  sauce,  . 
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To  steam  fish,  cut  into  serving  pieces,   salt  »n  both  sides  and  let  stand 
for'-  ton  minutes,    place  fish,   one  layer  deep,  in  a  well-oiled  steamer, 
and  let  cook  about  20  minutes,  or  until  tender.     Serve  hot  with  a 
seasoned  butter  dressing,   or  with  tomato  or  egg  sauce, 

Flaked  Fish 

If  boiled  or  steamed  fish  is  left  over,   it  may  be  flaked 
and  stored  in  the  refrigerator  until  the  following  day*       -k,  ;i£>>h"-' 
These  fish  flakes  may  be  combined  in  many  ways  with  other.\^vTt  ^ 
ingredients,  to  give  a  pleasing  variety  to  the  menu,         V- .  .  ^  i  c* 

*****  *4i  '""S5^  M'- 

hx^cr — 

LOCK,  STOCK.aMD  INSPECTOR 

This  story  is  about  inspection  of  cheese.     But  before  we  talk  about  cheese, 
there's  a  little  background  that  should  be  "dubbed"  in.     So  hold  on,  or 
hop  on,  and  when  we  come  back  to  cheese,  we  hope  you'll  still  be  with  us. 

The  U.  S,  Department  of  Agriculture  offers  a  service  known  as  continuous 
inspection  service  ...  has  been  offering  it  since  the  1920's.     It's  a 
voluntary  service  ...  available  to  any  plant  that  is  willing  to  pay  for 
it.    Right  now,   there  are  approximately  80  processed  fruits  and  vegetables 
that  are  packed  under  continuous  inspection. 

The  Inspector  Is  A  Resident  At  The  Plant 

This  service  means  that  the  government  has  a  crew  of  inspectors  on  tap. 
One  of  these  inspectors  is  assigned  to  the  plant  that  has  requested 
continuous  inspection.     The  inspector  becomes  a  resident  at  the  plant 
...  stays  there  continuously  throughout  the  whole  processing  operation, 
checking  the  raw  materials,   checking  the  plant  equipment,   checking  the 
sanitary  conditions.     Inspectors  keep  a  keen,  trained  eye  on  the  product, 
the  people,   and  the  equipment.     If  everything  meets  their  approval,  the 
product  comes  out  of  the  plant  wearing  a  shield  on  which  is  inscribed  the 
following  legend:     "processed  and  packed  under  continuous  inspection  of 
the  U.  S,  Department  of  Agriculture." 

Cheese  VTith  A  Shield 

Now  let's  go  back  to  cheese.    During  the  war  years,  when  the  government 
agencies  were  purchasing  various  commodities  for  lend-lease,   and  UNRRA 
and  for  the  armed  services,   cheese  was  manufactured  under  the  Department's 
continuous  inspection  service.    Right  there  ajid  then;   this  service  sold 
itself  lock,   stock  nnd  inspector. 

Remembering  how  valuable  continuous  inspection  proved  during  the  war, 
one  big  dairy  company- has  been  using  it  in  all  its  regular,  commercial 


production.     This  means  that  every  package  of  processed  cheese  that  leaves 

its  portals  wears  the  USDA  shield,   the  very  same  shield  that  so  many 

homemakers  know  so  well,  and  have  "been  seeing  for  years  on  many  of  their 
canned  fruits  and  vegetables. 

***** 

:     SHELLFISH  BILLING 

Oysters  are  in  "better  supply  at  fish  counters  now  than  for  the  past  two 
years  at  this  date.     They're  still  short  of  demand  though  "because  floods 
in  the  South  and  recent  cold  weather  have  retarded  production,    With  the 
strong  demand,  prices  are  fairly  high.    And,  as  during  the  war,  most 
oysters  will  be  sold  in  fresh  or  frozen  form. 

This  favorite  shellfish  grows  along  the  Atlantic  and  Gulf  Coasts  ... 
from  Cape  Cod  to  Texas  ...  and  on  the  Pacific  Coast,  principally  along  the 
coast  of  the  State  of  Washington.    As  for  size,  the  Atlantic  Coast  or 
eas  ern  oyster  is  midway  "between  the  tiny  Olympia  oyster  of  Fuget  Sound 
and  the  enormous  Pacific  or  Japanese  oyster.     The  meat  of  the  Olympia 
oyster  is  about  as  Dig  as  a  man's  thumbnail,     The  Japanese  oyster  may  get 
to  be  ten  inches  long.    Eastern  oysters,   though  they  might  •  attain  a.  length 
of  six  or  eight  inches,  are  marketed  smaller.    When  sold  in  shucked 
form,  oysters  are  classified  as;     standard,   select,   or  counts.     "Standard? ',' 
or  small  oysters,  are  popular  for  stewing  and  for  cocktails,  "Counts", 
or  the  large  oysters,   are  generally  fried,  and  the  "Select",   or  mediums, 
can  be  used  for  frying,  stewing,   or  for  cocktails, 

***** 

.  LETTUCE  MILEAGE 

Lettuce  promises  to  be  in  moderate  to  generous  supply  in  the  following 
weeks.    Host  of  the  Iceberg  lettuce  will  now  come  from  Arizona.     For  the 
past  two  months,   the  Imperial  valley  of  California  has  supplied  this 
vegetable  for  the  nation,  but  the  season  in  the  valley  is  tapering  off. 

From  California  To  Eastern  Markets  In  13  Says 

Thanks  to  modern  transportation  systems  and  artificial  ice,   lettuce  is  now 
available  in  most  markets  the  year  round.    Lettuce,  grown  in  winter 
garden  areas,   is  packed  in  crates  with  crushed  ice  between  the. layer. 
Additional  ice  is  packed  around  the  crates  in  refrigerator  cars.  Thus, 
lettuce,  packed  in  California.,  reaches  the  most  c.5  -  ,ar.t  eastern  markets 
in  fine  condition  after  a  lapse  of  11  to  13  days,. 

Besides  Iceberg  lettuce  from  Arizona  and  California,  there  will  be  the 
big  Boston-type  lettuce  and  the  Romaine  from  Florida,     The  Boston-type 
lettuce  has  thick,  very  green  leaves  and  a  looser  leaf  formation  than 
Iceberg  lettuce.    Romaine  has  slender  green  leaves  and  a  long  ...  rather 
than  a  round  ...  head  formation. 


FLUSH  PBODTJCSIOH  SEASON  FOR  SPRING  SC-GS  

usually  starts  about  this  time  of  the  y  ^ar  in  this  part  of  the  country. 
Should  have  no  trouble  finding  this  protein-rich  food. 

ALL  FLORIM  VEGETABLES  

with  exception  of  cabbage,  sold  high-priced  at  wholesale  markets  this  week, 
In  Atlanta  (members  and  butter  beans  brought  $18  a  bushel,  squash  was  $15 
a  bushel  . ..  to  illustrate  the  point. 

MARKETS  SHOULD  BE  VJELL  SUPPLIED  WITH  CITRUS... 

despite  Flbri&c  freeze  losses,   though  there  probably  won't  be  too  many 
tangerines  ...  just  a  few.     This  not  necessarily  due  to  freeze.  Tangerine 
harve-t  in  Florida  is  about  over, 

CABBAGE  AM)  TURNIP  GREETS  

are  two  vegetables  that  should  be  ea.sy  to  find  at  reasonable  prices. 
LETTUCE   

is  mostly  from  California,  iceberg  type.     Florida  lettuce  suffered  from  the 
cold.     Supplies  from  this  state  will  probably  be  light  for  awhile. 

TEXAS  IS  SEIPPHJG  

such  vegetables  as  green  onions  . . .  beets  . . .  broccoli  . . .  radishes  . . . 
turnips  ...  turnip  greens.   .Host  southern  markets  have  fairly  good  supplies. 
They  should  be  on  your  markets,  too. 

DRY  0H102S  

at  least  are  plentiful.  Serve  them  buttered  or  stewed  as  main  vegetable  dish 
some  time,  now  that  some  of  the  other  vegetables  are  not  too  plentiful. 

PORK  ON  THE  HOOF  

hogs  that  is  ...  are  selling  at  record  prices  in  the  south.    Prices  in  midwes 
and  Chicago  are  high  but  seem  to  be  tapering  off.     They  haven't  tapered  far, 
though.    Even  with  slight  decline,  prices  are  still  definitely  "up." 

• 

NOTE  

This  report  is  based  on  general  supplies  and  movements,     night  be  a  good 
idea  to  use  it  as  guide  for  checking  local  markets. 
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WORLD  FOOD  SITUATION  STILL  SERIOUS 

The  food  situation  is  still  serious  in  some  parts  of  the  world,  according 
to  the  final  scheduled  report  on  1S46-47  food  prospects  of  TJSDa's  Office 
of  Foreign  Agricultural  Relations,  released  this  week.     This  is  supple- 
mentary to  our  RQIiUDUP  story  of  February  21. 

There's  been  a  slight  gain  in  food  production,   and  fewer  countries  are  in 
acute  need  of  food.    However,  in  several  countries,   the  present  low  level 
of  rations  will  have  to  be  reduced  sharply  unless  they  receive  large 
imports  before  the  next  harvest. 

The  most  serious  European  food  shortages  are  in  Germany,  Austria,  Rumania, 
and  the  Soviet  Union.    Food  supplies  in  certain  parts  of  the  Far  Bast 
also  are  still  seriously  low,   in  spite  of  increased  rice  production. 

The  expiration  of  U33E3A  is  making  it  necessary  for  several  countries 

forr.erly  receiving  relief  to  make  arrangements  for  financing  future  imports 

wherever- possible.    Wheat,  flour,  rice,  sugar,  and  vegetable  oils  are 

likely  to  be  in  particularly  strong  demand. 

«. »  ^  •     \  More  Exnorts  For  First  half  Of  1947 

j  Much  more  food  is  expected  to  be  exported  to  the  countries 
'  in  need  during  the  first  half  of  1947  than  was  sent  in 
the  last  half  of  1946.     The  volume  may  even  exceed  the 
Sf*0*6  u>ey-*J      spring  months  of  1946. 

3rcaking  down  the  statistics  ... 

grain:    A  larger  proportion  of  the  supply  shipped  from  the  U.  S.  and 
Argentina  will  be  corn  and  ■  food  grains  other  than  whoat,  because  there 
are  larger  supplies  of  those  in  those  two  countries. 

5 -agar \    Exports  during  1947  will  be  substantially  larger  than  a  year-  ago, 
because  of  increased  .Caribbean  production.    Hot  as  much  will  be  sent, 
though,  as  if  adequate  supplies  were  available. 

Vegetable  Oils :     Only  a  gradual  improvement  in  supplies  of  these  is  in 
prospect.     Therefore,  only  a  moderate  increase  in  exports  is  expected 
during  1947. 


SGIEi\fl?IHG  OK  OU  HAM  AKL  ... 

Just  in  case  you  ever  feel  the  need  for  justifying  ham  and  eggs  you  may 
be  interested  to  know  that  science  has  pronounced  a  blessing  on  the 
partnership.    Scientists  of  the  Bureau  of  Animal  Industry,  USDA,  explain 


y 
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that  there  arc  very  good  reasons  why  ham  and  eggs  are  an  efficient  and 
satisfying'  food  combination.     One  is  because  the  proteins  of  these  foods 
supplement  each  other  so  well  that  they  s-apply  more  nourishment  when  eaten 
together  than  when  they're  eaten  s epar ately. 

Tests  made  by  the  Bureau  involving  these  and  other  protein  foods  have 
proved  this.    Previous  experiments  had  shown  that  the  protein  in  pork 
enhanced  the  value  of  bread  eaten  with  it.    And  now  it  appears  .that  the 
protein  of  eggs  enhances  the  value  of  the  protein  in  pork  when  they're 
eaten  together  ...  as  in  ham  and  eggs, 

***** 

NOTES  01s  KP  DUTY 


Most  of  us  spend  a  good  part  of  our  lives  trying  to  make  every  mi  nut  e 
count,  and  one  way  in  which  the  busy  homemakcr  can  do  this  is  to  make 
every  motion  worth,  while.    Actually,  it  would  pay  most  women  to  spend  a 
little  time  analyzing  the  way  in  which  they  do  their  housework  ...  particu- 
larly such  jobs  as  dishwashing  ...  to  find  out  whether  they're  being 
efficient  about  it. 


The  Agricultural  and  Home  Economics  Extension  Service  and  the  State 
Agricultural  Colleges  have  made  some  studies  of  this  kind,  and  .are  trying 
to  help  women  get  their  housework  done  quicker,  more  efficiently,  and  with 
less  fatigue.    For  example,   let's  consider  a  study  on  dishw ashing.  Some 
of  the  questions  the  home  economists  have  asked,  and  answered,  are  these: 
What  motions  can  I  leave  out?    'feat  parts  of  the  task  can  I  combine?  Do 
I  keep  both  hands  working?     Is  everything  within  easy  reach?    What  tools 
would  moke  the  task  easier? 

Results  Of  The  S tudies 


Here  are  some  of  the  suggestions  made  by  the  economists  as  a  result  of 
these  studies:     use  a  tray  to  carry  the  soiled  dishes  from  the  table  to 
the  sink.    Put  pots  and  pans  to  soak  during  the 
meal,  so  that  it  won't  require  as  much  work  to 
clean  them  ,..  or  wash  them  immediately,  if 
possible.    Use  waxed  paper  in  baking  dishes, to 
make  cleaning  easier.    Wipe  greasy  pans  with  a 
paper  towel  ...  and  of  course,  keep  the  towels 
handy  to  the  sink. 

Wash  Dishes  Prom  Right  To  Left 

Washing  dishes  from  the  right  to  the  left  takes  the  fewest  motions  for  a 
right-handed  person.     It's  simple  to  rir^o  and  sta.ck  the  dishes  on  the 
right  of  the  sink,   or  of  the  dishpan.    Then  wash,  rinse  and  drain  the 
dishes  on  the  left  of  the  sink.    While  the  dishes  are  drying,  wipe  the 
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glasses  and  silverware.    Bins' o  them  in  very  hot  water,  "boiling  if  possible, 
so  that  they'll  dry  fast,    A  spray  attached  to  the  faucet  is  a  good  method. 
If  a  pan  of  "boiling  water  is  used  for  rinsing,  the  dishes  can  "be  taken  out 
easily  with  vegetable  tongs.    Then,  if  the  cupboard  is  just  above  the  drain 
borrd,  the  dishes  can  be  put  away  in  short  order. 

Another  idea  fron  the  Extension  specialists  for  simplifying  dishwashing  is 
using  baking  dishes  in  which  the  food  can  be  served  at  the  table.  This 

means  that  any  leftovers  can  be  stored  in  the  refrigerator  in 
x    Y^^*^  the  original  baking  dish. 


k\i  And  by  the  way,   they  make  a  suggestion  that  would  probably 

rvl  shock  our  grandmothers  ...  that  in  the  snail  family,  there 

.  might  be  just  one  dishwashing  period  per  day.    This  depends 

^.'^  1  on  the  supply  of  dishes,  size  of  the  kitchen,  etc. 

If  The  Sink  I"  Too  Low  Put  A  VJooden  B-.ck  Under  The  Dish-pan 

Another  factor  in  the  amount  of  fatigue  from  dishwashing  is  the  height  of 
the  sink.     If  it's  too  high,  a  woman  stretches  her  muscles  and  tires 
herself;  if  it's  too  low,   she  has  to  stoop,    A  sink  can't  be  moved  very 
easily,  but  something  can  be  done  to  help,     For  a  low  sink,  a  wooden  rack 
under  the  dishpan  will  help.     If  the  sink's  too  high,  perhaps  she  can  get 
her  husband  to  build  a  platform  to  stand  on.    Anything  that's  good  and 
solid,  so  it  will  bear  her  weight  will  do. 

And  of  course,  here's  a  suggestion  that  will  appeal  to  you  radio  women  ... 
that  the  homenrkcr  listen  to  her  favorite  radio  program  while  she's  doing 
the  dishes  ...  puts  her  in  a  better  frame  of  mind,   they  say. 


MAGAROin  ENTREE 


i 


There  should  be  no  scarcity  of  macaroni,   spaghetti,  and 
noodles  in  the  months  immediately  ahead.     Cur  1946  durum  ) 
wheat  crop,  from  which  these  specialties    are  made,  was  the  largest  in 
three  years  and  of  fine  quality. 

Durum  wheat  is  a  very  hard  spring  wheat  ...  not  satisfactory  for  making 
bread.    But  when  millers  learned  how  to  grind  it  into  a  granular  product 
called  semolina,  they  found  that  durum  wheat  made  the  finest  of  macaroni 
and  spaghetti.     These  durum  products  have  the  specail  qualities  of  cooking 
to  tenderness  quickly,  yet  holding  their  characteristic  shapes. 

3est  G-r-dcs  Made  From  Inner  Portion  Of  C-r- a_c 

The  best  grades  of  macaroni  and  spaghetti  are  made  from  semolina,  the 
choice  inner  portion  of  the  grain  ground  to  the  granular  consistency  of 


-  5  - 


table  salt.    When  semolina  is  groixnd  finer,   it  becomes  durum  wheat  flour, 
from  which  quality  noodles  are  made.     If  all  our  durum  wheat  were  used  to 
produce  semolina  only,   there  would  not  be  enough  to  supply  the  manufacturers 
of  jnacaroni  and  spaghetti.     So  millers  are  making  a  product  consisting 
, 6 semolina  and  some  durum  flour  ...  which  is  made  at  the  same  time  as 
!'  semolina.     In  other  words,  by  raising  the  extraction 

rate  of  the  grain,  we  have  more  durum  products  and  no  ill 
effects  to  the  macaroni  products. 


There  f.s  one/ fine  way  to  bring  a  tropical  touch  into  late  winter  meals,  and 
that's  with  pineapple.    And  we  don't  mean  fresh  pineapple  ...  it's  the 
canned  variety  we're  talking  about.    You've  probably  noticed  a  good  doal 
more  of  it  in  your  favorite  stores  since  the  first  of  the  year,  and  it's 
a  welcome  sight  too.     The  marketing  specialists  of  US  DA  tell  us  that 
there's  even  more  coning  into  the  country  than  in  pre-war  days.    As  you 
know,  canned  pineapple  (most  of  which  is  i: -.ported  from  Hawaii),  was  a 
wartime  casualty,  and  one  that  practically  everybody  regretted.     It's  one 
of  the  most  adaptable  of  fruits  ...  fits  into  the  menu  at  every  meal  of 
the  day.    Even  though  you're  probably  paying  more  for  it  than  you  did 
before  the  war,  when  you  stop  to  consider  its  versatility,  you  .realize 
you're  getting  your  money's  worth. 

Serving  Sucrcstions 

At  breakfast,   serve  pineapple  juice  plain  or  in  a  mixture  with  other  juices. 
At  lunchtine,   let  the  salad  feature  pineapple.     It  can  be  the  popular 
combination  of  pineapple  and  cheese,  or  a  delicious  mixture  of  fruits. 
When  dinner  plans  are  under  way,  don't  overlook  the  delegability  of 
pineapple  as  a  relish  with  the  neat  course.    And,   of  course,  when  it  comes 
to  desserts,   there  are  several  which  the  nost  conservative  person  would 
classify  as  luscious.     The  glamorous  upside-down  cake,   for  instance,  made 
with  plain  cake  or,  for  variety,  with  gingerbread  ...  pineapple  pie, 
pudding,   or  sherbet  ...  these  are  only  a  few  dessert  suggestions.  You 
probably  hove  some  good  ideas  of  your  own  to  pass  along  to  your  listeners. 

Crushed  Or  Grated  Pineannlo  Has  Best  Flavor 

« 

Incidentally  ...  here's  a  hint  about  crushed  vs  sliced  pineapple.  You'll 
find  that  the  flavor  of  the  crushed  or  grated  fruit  often  is  better  than 
that  of  the  sliced.     This  is  because  it's  made  of  the  outside  trimmings 
from  the  slices,   and  this  outer  flesh  of  the  pineapple  is  the  sweetest 
and  most  highly  flavored.     It  has  the  further  virtue  of  being  lower  in 
price,  and  can  be  used  in  many  similar  ways,  in  both  salads  and  desserts. 

And  here's  another  note  from  those  USDA  marketing  specialists.     This  one  is 
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about  the  Increase  in  the  amount  of  frozen  pineapple.     The  quantity- 
packed  in  the  United  States  in  1946  was  about  three  times  the  1944  pack, 
most  of  it  coming  from  Texas,  Louisiana,   and  Florida.     Only  about  one- 
third  of  the  pack  is  in  retail  size  cartons,  the  rest  of  it  going 
largely  to  bakers  and  manuf acturers  of  ice  cream  and  preserves.  The 
frozen  pineapple  is  particularly  delicious,  however,  because  freezing 
seems  to  capture  more  of  the  fresh  flavor.    And  since  it's  packed  in  a 
sugr^r  syrup,   it  requires  none  of  the  family  sugar  supply  to  be  used  as 
is,  or  as  a  sauce  for  ice  cream,  pudding  or  cake. 


SPEAKING  OF  SPAGHETTI 

Spaghetti  and  macaroni  are  grand  "helper-outers"  in  Lenten  meals.  Here 
arc  some  ideas  you  may  like  to  pass  along  to  your  listeners; 

Shrimp  or  crab,  creamed  and  served  on  mounds  or  in  little  cups 
of  spaghetti  or  macaroni. 

Left-over  flaked  fi'sh,   canned  salmon,   on  tuna, 
extended  with  a  white  sauce  and  elbow  or  shell 
macaroni . 


f  xS*^    ]a.p    Hard-cooked  eggs,  mixed  with  cheese  sauce  and 
(\(^",  — 'A/V^/  macaroni,  placed  in  a  baking  dish,   topped  with 
'.^'{    /     bread-crumbs,  and  baked  until  brown. 


Cabbage,  spaghetti  and  cheese  sauce  scalloped  together  ...  just 
alternate  layers  of  these  in  a  buttered  baking  dish  ...  Cover 
the  top  with  buttered  crumbs  and  bake. 

And,  of  course,  there's  always  the  old  and  delicious  standby  ... 
macaroni  or  spaghetti,  baked  with  cheese  and/or  tomato. 


SPRINGTIME  WALNUT  TIME 

You'll  be  seeing  and  hearing  a  lot  about  in-shell  walnuts  the  next  few 
weeks.    About  three  times  the  normal  carryover  for  this  time  of  the  year 
is  still  in  wholesaler  and  chain  store  warehouses  . . .  principally  the 
former.    There  are  also  stocks  of  in-shell  walnuts  in  the  hands  of 
cooperatives  and  packers  in  the  west  coast  producing  areas,  and  many 
retails  have  above  normal  stocks.    At  least  one-third  of  the  entire  1946 
in-shell  crop  of  marketable  walnuts  is  yet  available  to  consumers,  .and 
the  great  share  of  these  nuts  is  in  eastern  and  middle-western  areas. 

As  far  as  nutritive  value  is  concerned,  walnuts  have  plenty  of  sales 
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talk.     They,  like  other  nuts,  are  in  Group  Five  of  the  Basic  Seven  foods 
...  along  wifh  meat,  poultry,  fish,  eggs,   dry  bems,  and  peas,  They're 
a  source  of  protein,   and  an  outstanding  source  of  fat.    Walnuts  are  about 
60  per  cent  fat  thus  providing  calories  for  energy.    Walnuts  also  provide 
1  vitamins  and  a  little  iron  and  calcium, 

*      *      *      *  * 


FOOD  PL^hTIFULS  FOE  APRIL 

Foods  that  will  he  in  the  menu  headlines  for  April  because  of  their 
availability  across  the  country  are:    potatoes,   citrus  fruits  ("both  fresh 
and  processed),   dried  poaches,  peanut  butter,  eggs,  fresh  and  frozen  fish 
(excluding  shellfish),   and  heavy  torn  turkeys. 

There  arc  also  large  holdings  of  in-shell  walnuts  being  offered  at  retail 
prices  10  to  15  per  cent  lower  than  at  the  holiday  time,     The  great  share 
of  those  walnuts  grown  in  California  and  Oregon,  arc  now  held  by 
distributors  in  eastern  and  middle-western  states, 

^  5fc 

FEBRUARY  SOUTHERN  MARKET  SUhwARY 

February  has  been  torn  from  the  calendar  and  dropped  ...>/ 
in  the  wastebasket.    But  it  can't  be  forgotten,   not         y  j 
yet,  because  what  happened  to  agricultural  products  ■ 
in  February  will  very  decidedly  affect  consumer 
markets  in  ilarch,   — 


Hog  Prices  Set  Haw  Record  Tn  February 

For  instance,  livestock  market  prices  for  180-250  pound  hogs  broke  all 
records.     This  occurred  in  Chicago  on  February  25,  when  porkers  sold  for 
$50  a' hundredweight.     Southern  markets  were  only  a  step  behind.  In 
Nashville,   on  the  same  day,   Good  and  Choice  pork  on  the  hoof  brought 
$29.00;  Richmond  $25,  and  Louisville  and  Montgomery  around  $25  a  hundred 
pounds.    Hog  prices  just  oexely  kept  under  the  $50  record  the  remaining 
days  of  the  month.     One  thing  that  sent  prices  upward  was  the  very  small 
spring  pig  crop  last  year.     In  fact,  the  spring  and  fall  pig  crops 
combined  turned  out  to  be  the  smallest  since  1940.     The  hogs  that  arc 
being  marketed  now  at  such  fancy  figures  are  from  the  spring  crop.  These 
are  February  prices  on  hogs,  but  keep  an  eye  on  the  cost  of  pork  chops 
in  March. 

Fre ezes  In  Florida,  Damage  Truck  Crops 

In  '-.ome  ways  February  i^as  a  month  of  ill-omen  for  food  shoppers.  Freezing 
cold  slid  silently  into  Florida,  on  February  5  and  6,   and  left  blackened 
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and  frozen  truck  crops  in  its  wake.    More  cold  and  ice  followed  on 
February  9  and  10  to  do  still  further  damage  to  tender  vegetables,  Waaler 
sale  vegetable  prices  shot  up  and  some  of  them  are  still  there. 

Some  Florida,  truck  crops  were  almost  completely  destroyed  and  in  some 
cases,  few  supplies  if  any  will  be  sent  to  markot  until  new  crops  pre 
replanted  and  matured.     Some  vegetables  weathered  the  cold  better  than 
others.    Only  one-seventh  of  the  cabbage  crop  was  frozen  out,  but  four- 
fifths  of  the  cucumbers  and  nearly  one-half  of  the  winter  snap  bean  crop 
were  cold  fatalities. 


Other  Florida  losses  included  one-fifth  of  the  winter  crop  of  lima  beans; 
three-fifths  of  the  tomato  crop;   one-eighth  of  the  carrot  crop;  one-eighth 
of  the  caul if lower  crop;  one-twentieth  of  the  eggplant  crop;  one-third  of 
the  osc.xole  crop;  one-tenth  of  the  green  pepper  crop;  one-seventh  of  the 
Iceberg  lettuce  crop,  and  one-fourth  of  the  Boston  lettuce  crop. 

A  good  Mt  of  the  citrus  was  frozen,  but  the  crop  was  so  big  this  ycrr  that 
we'll  still  have  plenty  of  citrus  on  the  market. 

Pot  all  of  our  truck  crops  .arc  grown  in  Florida.     Texas,  for  example  is 
shipping  such  vegetables  as  green  onions,   coots,  broccoli,  radishes, 
turnips,  turnip  greens,  and  cabbage.     February's  freezes,  though,  mean 
consumer  markets  in  March  will  lack  their  normal  volume  of  vegetables. 

Fresh  broilers  and  fryers,  produced  for  the  most  p-rt  in  states  east  of 
the  Mississippi  river,  were  plentiful  throughout  February  with  supplies 
tapering  off  a  little  the  last  of  the  month. 

■"pod  quality  Bcof  Marketed  In  February 

Beef  prices  escaped  the  spectacular  climb  of  hogs,  but  the  cattle  did  not 
sell  at  bargain  prices.    Generally  speaking,  wholesale  beef  prices  were 
high,  but  the  quality  of  beef  was  the  best  offered  on  the  market  in 
some  time.     The  number  of  cattle  marketed  in  February  was  just  .about 
normal  for  this  time  of  the  year.    Most  of  them,   especially  from  the  South, 
were  "short  fed"  cattle.     That  is,   they  were  fed  heavily  on  grain  and 
concentrated  feeds  for  about  10  to  12  weeks  before  being  sold.     This  puts 
on  the  weight  and  makes  the  beeves  sleek  and  fat  for  their  trip  to  the 
markets. 


EGG  EXPLANATION  1 


There  should  be  plenty  of  eggs  this  month,  though  the  recent  cold  weather 
has  slowed  things  down  a  bit  along  the  production  line.     By  the  first  of 
April  we'll  be  approaching  the  porJfi  of  egg  supply,  as  you  know,  but  even 
now,  production  is  ahead  of  consumer  demand  in  some  places.     For  this 


reason,  it  may  "bo  necessary  to  give  eggs  a  slight  "push,"  especially 
if  they  should  "become  too  plentiful.      y0u  see,  military,  foreign,  and 
storage  requirements  are  down  from  last  year,  and  production  is  up,  all 
of  which  means  there  are  more  eggs  than  usual  available  for  the  American 
consumer. 

As  background  material  for  any  egg  data  you  may  include  in  your  programs 
at  this  time,  here  are  some  hints  on  storage,  from  the  food  specialists 
of  the  Bureau  of  Human  Nutrition  and  Home  Economics. 

Store  Sg:':s  Properly  And  They  Will  Keep  Longer 

They  urge  that  you  treat  a  good  egg  right  by  storing  it  under  proper 
conditions,  •  These  conditions,  in  three  words,  are:     Clean,  covered,  cold. 

Eggs  with  clean  shells  keep  best.    Wipe  off  soiled  spots  with  a  damp  cloth, 
but  don't  wash,  eggs  until  just  before  you  use  then.    When  eggs  are  first 
laid,  the  shells  have  a  film  known  a.s  the  "bloom" 
which  seals  the  pores  and  helps  keep  out  bacteria 

and  odors.    Washing  removes  this  protective  film.  /  ifZ  — —   


Keep  eggs  in  the  refrigerator  or  other  cold  pla.ee. 
When  they're  stored  at  room  temperature,   eggs  may  lose  as  much  quality  in 
3  days  as  those  kept  2  weeks  in  a  good  refrigerator. 

If  any  eggs  have  cracked  shells,  use  them  first. 

To  keep  leftover  egg  yolks  or  separated  whites  until  they  can  be  used, 
place  yolks  in  a  dish  or  cup  and  add  just  enough  cold  water  to  cover. 
Put  egg  whites  in  a  jar  or  dish  and  cover  tightly.     Be  sure  to  keep  them 
cold. 

Groaned  Egjgs 

\  cup  flour  6  hard-cobked  eggs 

\  cup  fat,  melted  quartered 

2  cups  milk  Salt  and.  pepper 

Blend  flour  thoroughly  with  melted  fat.     Add  milk  and  cook  over  low  heat, 
stirring  constantly  until  thickened.     Add  eggs  to  sauce,   season,  heat,  and 
serve  on  toa.st.     If  desired,   add  to  the  fat  2  teaspoons  Worcestershire 
sauce  or  grated  onion,   or  \  to  ■§•  teaspoon  curry  powder. 


Store  eggs  in  a  covered  bowl  or  pan,  away  from 
strong-smelling  foods.     Believe  it  or  not,  without,^ 
a  cover,   eggs  lose  moisture  faster  and  are  more  jl 
likely  to  absorb  odors.  C  \ 


FOOD  ROUNDUP  FOR  SOUTHERN  MARKETS 


wAF-KETS  HAVE  TURhED  TO  CALIFORNIA  FOR  CAULIFLOVJEE  

Normally  a  lot  of  our  cauliflower  is  from  Florida  this  time  of  the  year, hut 
cold  weather  changed  thpt  for  awhile.     The  supply  on  southern  markets 
probably  won't  be  very  heavy,  but  there  is  not  a  great  demand  for  it. 

LETTUCE  ALSO  FROM  CALIFORNIA  

or  most  of  it  on  our  markets  now  is  from  that  state.    Arizona  is  shipping, 
too,  and  the  two  states  together  are  putting  a  good  supply  on  southern 
mnricc  t  s , 

FRESH  RQA52I17G  EARS   

from  Florida  nay  be  later  than  usual  this  year.     The  cold  froze  most  of 
the  sweet  corn  plantings.     The  job  will  have  to  be  dene  over,  which  means 
corn  will  be  later  maturing. 

IRISH  AS0  SHEET  POTATO  SUPPLIES   

have  not  changed  much  over  the  week.     Supplies  of  both  will  be  adequate 
if  not  plentiful.    We're  talking  about  old,   or  storage  stocks. 

iiPPLS  SUPPLIES  ...... 

are  being  shipped  from  storage  to  fill  market    demands.     This  means  a 
rather  steady  supply  and  probably  not  much  change  in  price,  either. 

CITRUS  BEi-iAIilS  IE  GOOD  SUPPLY  

with  grapefruit  selling  in  the  reasonable  price  class  for  the  most  part. 
Oranges  might  still  be  up  a  little  in  price,  but  probably  not  much, 

CARROTS  ... 

will  probably  maintain  a  steady,  dependable  supply  for  the  week  at  about 
the  same  price , 

HOGS  CONTINUED  TO  SELL  HIGH  

for  the  week,    prices  did  not  reach  the  level  of  the  $30  a  hundredweight 
record,  though.     They  sold  just  a  little  under  it. 

THIS  REPORT  IS  BASED  

on  general  supplies  and  movements.     Might  be  a  good  idea  to  use  it  as 
a  guide  for  checking  local  markets. 
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MARCH  10  CHOP  REPORT 

The  latest  report  of  USDA's  Crop  Reporting  Board  is  a  generally  favorable 
one,  stating  that  virtually  all  signs  point  to  an  excellent  producing 
season  in  1947,     To  summarize  it,  we  can  hardly  do  "better  than  quote  the 
first  paragraph: 

"The  1947  crop  season  appears  to  be  starting  normally,  in  con- 
trast to  the  last  two  seasons  when  crops  at  this  date  were 
farther  along  than  usual.    Winter  wheat  is  greening  up  in  the 
southern  C-reat  Plains,  but  in  northern  areas  from  the  East  to 
the  Rockies  it  was  still  under  snow  on  March  1.    Apparently  it 
has  nearly  maintained  the  excellent  prospects  shown  when  it 
entered  winter  dormancy.     During  February,  spring  work  made 
good  progress  in  the  South  and  a  small  acreage  of  spring  grains 
was  sown  as  far  north  as  Missouri,  Kansas,  and  eastern  Colorado. 
The  cold  weather  had  the  favorable  effect  of  slowing  growth  of 
grains,   and  preventing  premature  development  of  fruit  buds.  On 
the  other  hand  it  caused  severe  damage  to  both  citrus  and  truck 
crops.     Soil  moisture  throughout  the  country  is  mostly  satis- 
factory and  irrigation  water  supplies  ample,  except  in  Arizona, 
New  Mexico  and  adjacent  areas.     Because  of  the  long,  favorable 
fall,  farm  work  was  well  advanced  and  farmers  are  in  a  strong 
position  as  they  face  the  new  season.   .Virtually  all  signs  to 
date  point  to  an  excellent  producing  season  in  1947." 

***** 

FINAL  REPORT  OK  CLOTHING  REFRESHER  COURSE 


Remember  that  national  Clothing  Refresher  Course  we  told  you  about  in  the 
February  21  ROUHDUP?    Well,  here's  a  further  report  on  reactions  of  the 
state  extension  clothing  specialists  who  attended  the  two-week  course, 
after  meeting  with  industry  groups.     The  final  session  was  held  in  New 
York  City  with  the  National  Consumer  Retailer  Council. 

It  was  pointed  out  frequently  that  manufacturers  want  to  put  on  the 
market  the  kind  of  merchandise  consumers,  want.     The  specialists,  feeling 
that  they  represented  farm  families,  made  certain  recommendations  ... 
which  seem  to  coincide  with  wishes  often  expressed  by  city  consumers 
as  well. 

Better  Fit  and  3etter  Finishes  Wanted 

The  52  clothing  specialists  said  that  American  farm  families  want  clothes 
that  won't  lose  their  fit  when  washed....   clothes  that  neither  shrink  nor 
stretch,  and  which  are  colorfast.     They  said  unanimously  that  the  large 
amount  of  cloth  now  on  the  market  dyed  with  colors  that  fade  or  run  is 
bringing  great  dissatisfaction  to  farm  families,  as  well  as  money  loss. 
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They  agreed  that  work  clothes  for  farm  and  hone  (for  "both  men  and  women), 
and  all  children's  clothes,   should  be  dyed  with  vat  dyes  or  dyes  of 
equivalent  fastness,  able  to  stand  washing,  sun,  and  perspiration.  They 
emphasized  the  importance'  of  shrink-resistant  finishes  for  all  wash 
fabrics  and  garments. 

Sizing  and  Design  Criticized 

The  clothing  specialists  pointed  out  the  difficulty  of  getting  clothing 
properly  sized  to  fit,  particularly  for  women  and  children.  They 
emphasized  the  need  for  better  sizing  standards. 

Simple  designs  for  children's  clothes  are  greatly  needed,   they  said  ... 
clothes  a  child  can  put  on  and  take  off  without  help.     Comfort,   room  for 
action  and  allowance  for  proper  growth  are  essential. 

Clothing  Specialists  Q-jye  Cooperation     . . 

These  specialists,   and  extension  staff  members  of  state  agricultural 
colleges,  work  cooperatively  with  the  Department  and  county  home 
demonstration  agents  in  developing  clothing  programs  to  meet  the  needs 
of  rural  families.     Their  work  is  carried  on  through  organized  groups  of 
homemakers  and  4-H  Clubs,  as  well  as  through. press  and  radio, 

***** 


TO  THE 'WOMAN  BROaDCASTSR  ' 

f  The  editors  of  RADIO  ROUNDUP  want  to  take  this  opportunity 
!    to  express  appreciation  for  being  able  to  attend  the  fourth 
!    annual  convention  of  the  Association  of  Women  Broadcasters 
of  the  HA3,  in  New  York  City,  Match.  7-9. 

|  '  .. 

j    We  in  the  U.  S.  Department  of  Agriculture,  realize  the  power 
j    you  women  broadcasters  have  in  guiding  your  listening 
audiences.    You  have  done  a  great  deal  to  inform  women  of 
the  latest  nutrition  research,  food  supplies,  better  buy- 
ing habits,  fashion  trends,  and  homemaking  skills. 

In  our  conversation  'with  members  'at  the  convention,  we  were 
pleased  to  find  that  RADIO  ROUNDUP  is  helpful  in  daily 
programming.    RADIO  ROUNDUP  came  into  existence  in  June  1942, 
!    a  month  after  AWB  was  born.     In  fact  many  of  the  women 
broadcasters  who  helped  get  the  Association  under  way  were 
the  first  to  ask  for(  current ' information  on  the  war  food 
•situation.    RADIO  ROUNDUP  was  launched  to  meet  these 
requests. 

We  hope  the  mutual  cooperation  we  have  enjoyed  for  almost 
(    five  years  will  continue. 

l_  :  


0 
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1947' s  COTTON  QJJE2N 


Do  you  know  rib  out  the  Maid  of  Cotton?    She's  touring  the  country  now,  and 
very  soon  will  fly  to  Paris,   as  King  Cotton's  goodwill  and  fashion 
ambassador,   taking  with  her  a  message  fron  our  Secretary  of  Agriculture 
to  the  French  Minister  of  Agriculture.    As  you  all  know,   cotton  is  one  of 
the  leading  American  crops.     The  spinning  of  cotton  cloth  and  the  design- 
ing and  manufacture  of  clothing  made  fron  it  are  among  the 
most  important  of  our  industries.    Therefore,  we  feel  . 
you'll  "be  interested  in  a  "bit  of  "background  on  the  1S47 
holder  of  this  title. 

This  year's  Maid  of  Cotton  is  21-year-old  Hilna  Seay  of 
Memphis,  Tennessee.     She's  a  graduate  of  Ward  Belmont 
School  and  at  the  tine  of  her  selection,  was  a  student 
at  Southwestern  College  in  Memphis.     She  was  majoring  in  music  there,  and 
a  member  of  Alpha  Onicron  Pi  Sorority. 


The  Maid  of  Cotton  is  to  visit  Washington,  L.  C.  on  March  20  and  21,  and 
on  the  22nd  Will  fly  overseas  for  a  two-week  visit  to  Paris  and  the 
Riviera*     She  will  call  on  Secret ary  of  Agriculture  Clinton  P.  Anderson 
while  she's  in  the  National  Capital,   and  will  take  a  letter  from  him  to 
the  French  Minister  of  Agriculture.     The  Secretary's  letter  points  out 
that  France  always  has  been  one  of  our  largest  users  of  cotton  ...  more 
than  two-thirds  of  that  country's  cotton  requirements  come  from  the 
United  States. 


While  in  France,  Miss  Seay  will  shew  her  American-designed  cotton  wardrobe 
to  Parisian  designers,  and  will  add  to  it  a  gown  designed  for  her  by 
Madame  Schiaparelli.    This  gown  will  be  made  fron  American  cotton  which 
already  has  been  sent"  across  the  ocean. 


i 

('•  n 


The  Maid  of  Cotton  has  been  chosen  every  year  since 
1939,  and  is  sponsored  by  the  National  Cotton  Council, 
the  cotton  exchanges  of  New  York,  New  Orleans  and 
Memphis,  and  the  Memphis  Cotton  Carnival  Association. 
Any  girl  between  the  ages  of  19  and  25,  born  in  one 
of  the  17  cotton  states,   is  eligible.     Quoting  from  the 
requirements : 


"The    girls  are  judged  for  poise,  personality,  cham, 
family  background,  ability  to  meet  people  and  to  talk  intelligently  and 
cleverly  to  m  audience.    Appearance  is  important,  but  it  is  not  a 
beauty  contest 

The  tour  started  on  February  17    .  in  Miami,  Florida,  and  since  that  da.te 
the  Maid  of  Cotton  has  visited  Jacksonville,  New  Orleans,  Houston,  and 
Phoenix.    This  week's  itinerary  includes  Los  Angeles  and  Little  Pcock,, 
On  March  17,  IB,  and  19  she  will  be  in  Atlanta,  and  on  the  20th  and  21st 


\ 
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in  Washington,  D.  C.    After  her  two  weeks  abroad,  she  will  resume  her 
American  tear,   the  highlight  of  which  will  he  the  Cotton  Carnival  in 
Memphis,  from  May  13  to  18.  ' 


In  case  youTre  interested  in  watching  for  the  arrival  of  the  Maid 
in  your  port  of  the  country,  here's  the  balance  of  her  itinerary, 
to  present  schedule:  '  ! 


of  Cotton 
according 


April  7,8,9  Philadelphia 
April  10,11, 12, Boston 
April  14,15,  Buffalo 
April  16,17,  Cleveland 
April  18,19,  Pittsburg 
April  21,22,  Toledo 
April  23,24,25,  Detroit 
April  26  to  29,  Chicago 
April  30  -  May  1,  St.  Paul 


\ 


May  2,3,  Des  Moines 
May  5,6,  Onaha 
May  8,9,10,  St.  Louis 
May  13  to  18,  Menphis 
May  19,  20,  Birmingham  \  J 
May  21,22,  Nashville  x  ( 
May  23,24,  Louisville  '  (:■■ 
May  26,27,  Cincinnati  \ 
May  23,29,  Indianapolis 


\ 


v 


%J  > 
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COLD  KIPS  WINTER  VEGETABLE  CHOP 


Pounding  out  the  supply  picture  concerning  fresh  foods,  here's  a  s urinary 
of  the  commercial  truck  crop  situation,   as  reported  this  week  "by  USDA's 
Bureau  of  Agricultural  Economics. 

That  cold  wa,ve  in  Florida  hit  the  southern  truck  farms  as  well  as  the 
citrus  groves,  BAE  says.     There  were  several  days  when  temperatures  went 
"below  freezing  over  most  of  the  southern  producing  areas,  which  retarded 
development  and  further  reduced  the  winter  vegetable  production. 
California  is  the  only  state  where  vegetable  crops  showed  improvement, 
and  even  there,   some  damaging  effects  of  the  January  cold  wave  still  may 

be  observed  in  many  winter  vegetable  fields. 


On  March  1,  the  prospective  production  of  corner cial 
vegetables  in  the  winter  producing  sta.tes  was  7  per 
it>^S,   cent  below  the  February  1  estimate,  and  12  per  cent 
^^y"^'j;^less  than  last  year.     It's  15  per  cent  above  the 


19,36-45  average,  however. 


Following  the  freezes,  replanting  was  hampered  by 
losses  of  plants  and  damage  to  seedbeds.     Cold  weather  everywhere  except 
in  California,   and  the  frequent  and  excessive  rainfall  in  Florida,  have 
prevented  proper  gemination  and  delayed  the  growth  of  now  plantings. 


*      *      *      *  * 
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BUSIHSSS  OUTLOOK  FOE  '47 

In  view  of  the  fact  that  around  f cur-fifths  of  the  nation's  noney  is  spent 
"by  women,  we  "believe  women  broadcasters  will  be  interested  in  a  report 
recently  released  by  USDA  eccnonists.     This  compares  business  activity 
following  the  two  World  Wars,   raid  nakeS  a  prediction  for  the  rest  of  1947. 
Here's  a  brief  summary. 

Pur  eh^  si  nr  Power  Reduced 

Incidentally,  in  naking  the  comparison,   it  should  be  remembered  tho.t 
present  circuns  t ances  differ  widely  from  postwar  conditions  in  1919.  We're 
now  able  to  prodv.ee  much  nore  in  the  way  of  consumer  goods,  and  our 
technological  and  economic  development  is  much  greater.    Both  periods  had 
certain  things  in  common,  however  ...  a  rapid  increase  in  prices  and 
reduction  in  consumer  purchasing  power,.     This  reduction  may  "become  a 
major  factor  in  limiting  the  demand  for  goods  and  services  in  the  coming 
year.  .  ; 

Demand  ~or  Automobiles  and  Housing  Ahead  of  Supply 

Already,  as  you  know,  department  store  sales  appear  to  have  leveled  off, 
prices  of  several  commodities  apparently  have  reached  their  peak,  and 
some  commodity  prices  hove  come  down.     On  the  other  hand,  the  need  of 
housing,  automobiles  and  other  durable  goods  is  great,   and  this  may  help 
to  keep  up  production  this  year.    However,  the  economists  see  a  downturn 
in  overall  business  activity  sometime  in  the  near  future,  perhaps  during 
the  latter  pert  of  1947.     In  all  probability,  this' will  be  due  largely  . 
to  the  steady  decline  in  the  purchasing  power  of  salary  and  wage  earners. 

Farm  ounvcrt  Prices  Will  Continue  Through  1948  ' 

There  are  some  further  differences  between  the  two 
postwar  periods.     The  government  now  is  committed 
J  to  support  prices  of  many  farm  products  at  not  less 

(^JX^  V*r\         than  90^  of'P'^rity  through  1948.     This  may  cushion 
Y^tf^Sj  the  decline  in  farn  prices.    Also,   it  is  now  a 

/  /'   >       V)  national  policy  to  create  and  maintain  conditions  of 

l^J^'        J  high  employment,  production  and  "buying  power. 

These  policies,   along  with  the  real  need  for  many  new  goods,  plus  tne 

demand  from_  other  countries— should  help  to  limit  the  effects  of  a 

recession,1"  '  : 

 -  ***** 

•  WELCOME  THE  VhlMUT 

Here's  a  follow-up  on  last  week's  ROUNDUP  story  about  walnuts  in  the 
shell,  presenting  some  ideas  you  nay  like  to  include  in  broadcasts.  Since 
there's  about  three  times  the  normal  carryover  of  walnuts  at  this  time  of 
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year,  it's  easy  to  understand  why  they're  on  the  plentiful  food  list  for 
April.    Honcnakers  will  he  wise  to  nake  good  use  of  then,   as  they  are  a 
delicious  and  nourishing  food,  and  should  he  regarded  as  such,  rather  than 
Just  as  between— meals  snacks.  f 

Walnuts  Aro  60  Per  Cent  Fat  J  "\ 


We  gave  you  a  statement  as  to  nutritive  value  last 

week,  mentioning  the  high  percentage  (60^)  of  fat  ^^'"xAi^-y 
which  walnuts  contain.    USDA  food  specialists  point  £  / 

out  further  that  fat  does  :.iore  than  provide  calories  ^  ( 

for  energy/         since  it  digests  slowly,  the  neal  "stays  "by  you"  longer. 
Also,  fat  performs  oertain  functions  for  health  and  well-being  whicl'i  no  - 
other  kind  of  food  can  take  over,  -  - 

Uses 

Walnuts  are  welcome  additions  to  many  nain  dishes,  salads  and  desserts  ... 
they  help  nake  sometimes  uninteresting  foods  more  acceptable  and  more 
nourishing. 

Add  chopped  nuts  to  biscuits,  muffins,  waffles,  or  cookies  for  extra 
flavor  and  a  crisp  note.    A  good  allowance  is  from  -j  to  i-  cup  of  chopped 
nuts  to  each  cup  of  flour.     Kuts  added  to  plain  cake  or  cottage  pudding 
hatter  make  it  more  interesting  and  richer  in  flavor,-  -  In  a  cake  hatter, 
the  proportion  of  \  cup  of  chopped  nuts  to  each  cup  of  flour. is  usually 
about  right,  t  * 

Nuts  in  a. baked  mixture  tend  to  absorb  moisture  and  make  the  finished 
product  dry.     To  avoid  this,  when  using  a  large  proportion  of  nuts, 
place  the  nutmeats  first  in  "boiling  water  for  a  few  minutes;  then  drain 
and  add  them  to  the  mixture  in  the  usual  way*  •  • 

Nearly  everybody  likes  nut  breads,   and  these  have, -.in  addition  to  the        ■  ; 
usual  food  value  of  the  bread,  the  additional  protein  and  fat  value  of  the 
nutmeats g 

The  protein  value  of  a  meal  may  be  increased  considerably  by  adding 
nutmeats  to  vegetable  loaves  and  ether  main  dishes.     When  it  cones  to 
sandwich  fillings  ...  combine  nuts  with  cheese,  dried  fruits,  and  chopped 
meat  for  delicious  results, 

Nuts  are  "super"  in  salads'  ...  mixed  with  the  other  ingredients,  or 
sprinkled  over  the  top.     Two  fine  ways  to  incorporate  nuts  in  salads  are 
to  take  cheese  balls  or  slices  of  banana,   dip  them  in  mayonnaise  and 
then  roll  them  in  chopped  walnuts. 


i*      *      *      *  * 


FOOD  ROUNDUP  FOE.  SOUTHERN  MARKETS 


DRY  ONIONS  EDGED  UP  .  

a  little  in -price  this  week,   though  the  supply  remains  sufficient  to 
meet  the  demand, 

IRISH  POTATOES   

are  plentiful  with  not  too  much  change  in  price  for  the  week.    New  Irish 
potatoes  are  not  so  plentiful  and  will  probably  cost  mere. 

i 

CABBAGE  SUPPLIES    !  i  : 

are  moderate  on  most  markets.     Texas  is  shipping  good  quality  cabbage- and 
supplies  will  be  available  in  good  volume  from  there  throughout  most  of 
March.    Supplies  from  Louisiana  were  disrupted  by  the  cold  but  heavy  ship- 
ments are  expected  for  the  last  of  March.     So  there  should  be  enough 
cabbage  to  go  around,  not  only  for  this  week,  but  for  the  rest  of  the  month. 

CARROTS  AND  SUEET  POTATOES   

both  high  in  vitamin  A  content,   are  about  the  same  as  last  week  from  the 
standpoint  of  both  supply  and  price* 

NO  SHORTAGE  OF  EGGS  ■   • 

in  most  markets-.    As  a  matter  of  fact  supplies  seem  to  be  increasing. 
Offers  a  good  chance  to  add  extra  protein  to  meals.    Egg  protein  is  in  the 
top  class  With  foods  like  milk  and  meat  for  building  and  repairing  body 
tissues. 

CITRUS  *8D  APPLES   

are  probably  the  most  plentiful  fruits  on  the  markets.     Citrus  prices  for 
the  most  part  are  reasonable. 

TOMATOES  ARE  SC.P.CE  

and  high.    Supplies  are  very  light  and  are  apt  to  stay  that  way  for  some 
time  yet. 

THIS  REPORT  IS  EASED   

on  general  supplies  and  movements.    Might  be  a  gi*>oi  idea  to  use  it  as 
a  (Snii  de  for  checking  local  markets. 
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BEPTEHS  FROm  B3SSABCH 

One  of  the  nest  interesting  branches  of  the  U.  S.  Department  of  Agricuture, 
and  a  very  important  one,  is  the  Agricultural  Research  Administration, 
The  annual  report  of  ¥.  V.  Lambert,   agricultural  research  administrator, 
made  to  Secretary  Anderson  this  week,   contains  a  number  of  items  we  think 
will  interest  women  broadcasters.     This  report  points  out  that  the  United 
States  realizes  a  huge  financial  return  from 'the  investment  in  agricultural 
research  each  year.    Although  a  great  deal  of  this  can  be  estimated  in 
dollars,  some  has  to  be  considered  in  the  nature  of  insurance  against 
large  losses  from  insects  and  diseases  of  crops  and  livestock. 

Penicillin 


We've  included  stories  in  RADIO  ROUMDUP  from  time  to  time  telling  of 
important  discoveries  in  the  field  of  medicine  which  have  resulted  from 
agricultural  research.     One  of  the  most  worth-while  jobs  ever  done  by  the 
Department,  according  to  Dr.  Lambert,  was  finding  how  to  speed  up 
production  of  penicillin.     This  work  was  done  at  one  of  USDA's  regional 
research  laboratories,  which  has  the  job  of  finding  new  uses  for  farm 
products.     The  research  which  made  large-scale 
production  of  penicillin  possible  during  the  war  cost 
the  taxpayers  approximately  $100,000,.    As  for  the 
drug  itself,   the  only  way  to  measure  its  value  is  in 
terms  of  the  thousands  of  lives  it  saved  during  the 
war.    However,   on  the  statistical  side,   less  than  2 
million  dollars'  worth  of  agricultural  byproducts 
are  used  each  year  in  the  production  of  penicillin 
worth  100  million  dollars. 

Phe  no  thiamine 


There's  another  drug,  phenothiazine,  which  USM 
research  has  found  remarkably  effective  in  removing 

many  kinds  cf  internal  parasites  of  livestock.    The  cost  of  this  discovery 
was  about  $10,000,  but  its'  value'  is  estimated  at  10  million  dollars 
annually. 


DDT 


Then,   there's  the  much-talked-about  insecticide  DDT,  developed  by  USD.', 
scientists.     It  not  only  controls  insects  which  carry  diseases  to  man, 
but  is  of  great  value  in  controlling  certain  insects  which  affect 
livestock,    DDT  in  this  use  already  is  saving  an  estimated  10  million 
dollars  a  year  to  owners  of  beef  and  dairy  cattle,  and  the  returns 
should  increase  greatly  as  the  use  of  this  insecticide  becomes  more 
general. 
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Ii i v  os t  o ek  Improvement 

And  speaking  of  animals  ...  research  also  has  "brought  about  many  improve- 
ments in  livestock,.    For  example,  the  production  of  but  t  erf  at  by  one 
million  cows  in  dr iry-her d-inpr ovement  associations  has  boon  increased 
from  an  average  of  215  pounds  a  year  per  cow,  to  an  average  of  339  pounds 
a  year*     This  increase  has  added  more  than  6  million  dollars  a  year  to 
the  income  of  members  of  these  associations. 

Another  example  of  productive  research  by  US  DA' s  Agricultural  '.Research  Admin- 
istration     is  the  work  done  on  control  of  hog  cholera,,     The  pioneer 
work  cost  about  $50,000,  but  the  returns  for  a  period  of  nearly  40  yc  rs 
have  been  at  the  rate  of  10  to  15  million  dollars  a  year, 

Cr  r  ir  kpsp a r e.h 

Hybrid  corn  research,  over  a  period  of  30  years,  has  cost  the  federal 
government  about  5  million  dollars  and  the  states  about  the  sane,  Prom 
this  investment  of  10  million,   the  nation  last  year  collected  a 
dividend  of  at  least  three-fourths  of  a  billion  dollars , 

Wheat,  oats,   and  other  cereal  crops  also  have  been  greatly  improved  by 
research,    Mr.  Lambert's  report  estimates  that  research  on  small  grains 
is  responsible  for  adding  half  a  bill i on  dollars  to  the  national  wealth- 
each  year. 

***** 

SUC.aH  STAliP  lvT0o  53  EXPIRES,  SOOH 

The  last  day  of  Ilar.ch  is  the  last  day  for  using  the  current  sugar  stamp 
. , .  it  night  be  a.  good  idea  to  remind  your  listeners  of  this,.  Spare 
Stamp  number  53,  now  good  for  5  pounds  cf  sugar,  expires  on  March  31, 

At  the  Same  time,   tell  your  audience  that  Spare  Stamp  number  11,  which 
becomes  valid  on  April  1,  will  be  good  for  10  pounds  of  sugar  ...  double 
the  amount  of  the  present  sugar  stamp.    This  stamp  will  be  good  until 
/September  30,     It  would  be  well  to  caution  your  listeners  that  no 
special  stamps  for  canning  sugar  will  be  issued  this  year.     The  sugar 
obtained  for  household  .use  must  cover  canning  needs  a.s  well,  so  it'  s  up 
to  the  homemaker  to  make  good  use  of  it. 

It's  expected  that  another  10-pound  sugar  stamp  will  be  ria.de  valid 
around  July  1st,  barring  unpredictable  disaster,,     Cuba  and  Puerto  Rico 
are  grinding  large  amounts  of  sugar  cane  „ . ,  right  new  they're 
approaching  the  peak  of  the  grinding  season  , ...  and  sugar  is  moving  into 
the  United  States  in  large  quantities  to  honor  the  new  ration  stamp. 


*      *      *      *  * 
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SUPER  SPHIKG  FLOWERS 


Since  this  issue  of  RADIO  ROUNDUP  coincides  with,  the  first  day  of  spring, 
it  seems-  a  good  time  to  give  you  some  information  about  two  new'  varieties 
of  flowers  nov;  "being  developed  "by  USDA  plant  scientists,  even  though  they 
won't  "be  available  to  the  puolic  for  at  least  two  or  three  years,. 

Flower  Giants 

As  many  of  you  know,  there  are  several  flower  shows  going  on  right  now 
in  different  parts  of  the  country.    There's  the  International  Flower 
Show  in  New  York  City,  the  National  Flower  Show  in  Chicago,  also  shows 
in  Philadelphia,  Boston,   and  Detroit 0     You  may  have  already  scheduleu. 
program  material  a"bout  these,   or  ahout  smaller  local  affairs.    We  feel 
sure  though  you'll  "be  interested  in  some  news  about  the  Easter  lilies 
and  snapdragons  on  exhibition  at  the  New  York  Show.    Both  flowers  are 
about  tvice  as  big  as  normal  size.     Some  of  the  lilies  ave  really  giants, 
with flowers  10  to  12  inches  long,  measuring  6  to  7  inches  across  the 
open  trumpet,     The  petals  are  "beautifully  firm  and  waxy  ...  so  thick  they 
can  stand  a  lot  of  rough  handling . 


5  r.  ap  dr  a<?c  n  s  I n  Twelve  Colors 


As  for  the  colossal  snapdragons         they're  bigger  and 
more  showy  than  any  you've  ever  seen,  and  the  colors 
are  unus 
bright 
apricc 


showy  than  any  you've  ever  seen,  and  the  colors \ 
lusually  handsome,     There  are  12  colors,  five     W  'tf'  /\\\  f=^^rr"~'  J 
;  red,  three  pink,  one  purple,  one  lavendar,  one*y^  ^/ v|\\  j       \i  /  S 
>t,  end  one  white.  [VVt^'WT^.  . A  J 


These  king-size  Easter  lilies  and  snapdragons  are  called 
tetr opioids,   and  USDA  plant  "breeders  developed  them  "by 
the  use  of  the  drug  called  colchicine.    This  causes  a 
doubling  -of  the  number  of  chromosomes  in  the  plant  cells, 
and  a  resultant  increase  in  the  size  and  robustness  of 
the  blossoms. 

Incidentally,  colchicine  itself  is  a  plant  extract 
obtained  from  the  fall-blooming  crocus.     It's  rather 
scarce,  and  is  poisonous  to  man,  but  in  just  the  right 
dosage,   it  can  alter  the  number,  of  chromosomes  in  plants. 
These  are  the  niscroscopic  bodies  carrying  the  hereditary 
materials  which  control  the  size,  color,  period  of 
blooming,  and  other  characteristics  of.  plants.  . 

If  you  use  this  information,  please  make  it  clear  to -your  listeners 
that  these  plants  are  not  yet  ready  for  distribution.     Whey  they  are, 
commercial  growers  will  receive  them  and  they'll  eventually  be  on  the 
merketc 

***** 


PM-AMEHICM  DAY  APRIL  14 

It  case  it  he&iiifi  come  to  your  attention  yet,  hare's  advance  notice 
about  Pan-American  Day,  April  14.     You'  11  probably  Want  to  plan  at 
least  one  program  around  this  year's  theme  ...  "cooperation  —  key- 
note of  the  Americas"  and  it  might  well  be  the  source  of  program 
material  throughout  the  week  of  April  14, 

Established  in  1B90 

As  you  probably  know,   this  day  was  chosen  because  it's  the  date  on  which 
the  Pan-American  Union  was  croated  in  1890,     The  governments  of  the  21 
republics  of  the  Uestern  Hemisphere  have  issued  proclamations  and  enacted 
legislation  establishing  April  14  as  Pan-American  Day,  to  commemorate 
their  sovereignty  and  their  voluntary  union  in  one  continental  community 
of  nations. 

It's  observed  throughout  the  continent  by  a  display  of  the  national  flags 
and  by  colorful  ceremonies.     This  is  the  only  day  set  aside  by  the 
governments  of  an  entire  continent  to  symbolize  their  common  bonds  ard 
their  common  hopes  for  a  system  of  international  relations  based  on 
mutual  respect  and  cooperation,     Pan-American  Day  is  observed  by  govern- 
ments,  educational  institutions,  cultural  centers,   clubs,  commercial 
associations,   and  civic  groups,   and, through  its  recognition  by  rrdio 
and  the  press,   conveys  a  message  of  solidarity  to  old  and  young  through- 
out the  Americas. 

« 

Pan  American  Agricultirr pi  Cooperation 

Secretary  of  Agriculture  Clinton  P.  Anderson,  in  calling  this  observance 
to  the  attention  of  heads  of  USD.!,  agencies,   said:     "The  Department  has 
many  activities  which  translate  into  action  the  spirit  which  lends  Pan- 
American  Day  its  true  significance.     Agencies  of  the  Department  responsi- 
ble for  such  activities  will  have  opportunity  to  observe  the  occasion 
in  a  manner  fitting  to  their  functions,   interest,   and  character.  Such 
observances  arc  highly  desirable,,     They  reflect  and  accent  the  friend- 
ship and  neighborly  feeling  which  have  long  found  practical  expression 
in  the  department ' s  programs  of  international  collaboration  in 
agriculture. 

Pour-Fifths  Of  Our  Latin-American  I  reports  Are  Agricultural  Products 

Economic  cooperation  among  the  Americas  is  in-  crtant  to  farm  people.  Of 
the  21  republics,  five  are  wholly  or  mainly  in.terparate  zones  ... 
Argentina,   Chile,  Paraguay,  Urugauy,   and  The  United  States.     The  ether 
16  are  largely  tropical  or  semi  tropical.     Thus,  we'  produce  some  of  the 
same  farm  products  for  sale  in  world  markets.    However ,   the  Latin- 
American  countries  produce  many  which  we  cannot  grow  in  the  United  States 
and  which  complement  our  own.     Some  of  these,  for  instance,  are  coff  3, 
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cocoa,  quinine,  insecticides,  fl-worings,  fibers,   essential  oils,  and 
rubber..    Virtually  every  region  of  the  United  States  participates  in  our 
trade,  with  Latin— America,  and  every  Latin- -Am eric rn  country  produces  to 
so no  extent  products  which  we  buy.    About  one-tenth  of  our  exports  to 
Latin- America,   and  about  four-fifths  of  cur  imports  from  there,  have 
usually  been  agricultural  productsc 


Siifc^^strd  Activities  For  Pan-Am:.rican  lay 


program  directors  might  arrange  with  US  LA.  personnel  in  their  area  for 

talks  on  agriculture's  part  in  Pan-Anerican  friendship. 
Arrangements  might  be  made  for  agricultural  trainees 
from  Latin-America,  now  at  work  with  various  agencies 
throughout  the  country,  to  take  part  in  radio  programs 
sponsored  by  Extension  Ssrvice. 


—  \ 


It's  a  good  time  for  featuring  Spanish  and  Mexican 


recipes  and  menus,  and  .also  for  talking  about  the  Latin— 
American  inf Iv.cnco  on  our  furnishings  and  clothing.    And  don't  forget 
the' rich  field  of  Parf-Anerican  culture  and  customs,  songs  and  dances,  as 
program  material. 

There  are  inter-American  centers  in  certain  parts  of  the  country  serviced 
by  the  Council  for  Inter-American  Cooperation,  which  are  in  a  position 
to  assist  with  respect  to  speakers,  printed  ruaterials,  and  other  program 
aids.    And  of  course  the  Council  itself,  located  at  57  William  Street, 
New  York  City,   stands  ready  to  hclp„ 


Uhr-RA  FOCD  FOUGHT  FAHiKB 


Women  broadcasters  who  are  nutrition  specialists  will  be 
specially  interested  in  the  comments  of  Dr.  Arnold  P. 
Meiklejohn,   senior  consultant  in  nutrition  in  the  UiGtrA 
European  regional  office,  who  spoke  in  Washington  this  week,  Jl^;^ 
Er.  Keiklejohn  has  worked  for  13  months  in  Greece,  Yugoslavia^  Vji 
Italy,  Austria,  Hungary,  Czechoslovakia,   and  in  the  DP 
camps  in  Germany.    He  sta.ted  that  UHRHA  food  has  averted 
three  major  famines  in  Europe  ...  in  Greece,  Yugoslavia 
and  Austria,    Also,  he  declared  that  avoidance  of  these 
famines  has  helped  to  keep  Europe  free  of  epidemic  diseases  of  the  kind 
the- 1  raged  after  World  War  1.     Imtritional  diseases  such  as  pellagra 
a.nd  scurvy  are  not  now  present  to  any  important  extent,  he  said. 

Children  In  Europe  Suff  rrir.^  From  Rickets 

■  "      '-  -'      '  1  • 

The  only  important  deficiency  disease  in  Europe  tcd^y  is  rickets  among 
young  children,  for  which  cod  liver  oil  is  needed,  Dr.  Meiklejohn  pointed 
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out0  Soric  riboflavin  and  vitamin.  A  deficiency  exists  anon^  children 
too,   caused  primarily  by  the  lack  of  milk  products. 

However,  although  this  UMEHA  food  has  staved  off  starvation,  there' 
hasn't  been  enough  to  prevent  underfeeding,  and  according' 
to  the  Doctor,   this  is  resulting  in  debilitated  arid 
demoralised  populations.    With  UURHA  food  shipments  drawing 
to  a  close,   the  people  of  these  countries  face  the  problem 
of  getting  enough  calories.    He  warned  that  this  underfeeding- 
is  having  a  serious  effect  on  the  development  of  children, 
particularly  those  of  school  age;    He  mentioned  as  an 
example-  the  fact  that  in  the  area  around  Athens,  boys  of  14 
arc  now  three  inches  shorter  in  height,   on  an  average,  than 
boys  of  the  same  age  in  the  same  schools  four'  years  ago. 
There  is  similar  evidence  of  defective  growth  in  Vienna, 
P r ague ,  and  W ar s aw 9  ■'"  £ 

Tuberculosis  Is  Twice  The  prewar  Level 

Dr.  Mciklejohn  said  that  tuberculosis  is  now  the  most  severe 
infectious  disease  in  Europe  » . „  at  least  twice  the  prewar  • 
level„:   Underfeeding  has . played  a'  large. part  in  this  increase. 
The  general  lowering  in  health  also  is  reflected  by  a  marked 
increase  in  infant '  mortality  this  is  now  ;  well  above  prewar' 
levels . 


In  concluding  his  comments,  Dr.,  Meiklejohn  said:     "Ifhat  uTSERA  has 
achieved  raid  the  disasters  it  has  prevented  through  its  food' shipments 
point  up  the  need  of  continued  aid  to  the  hungry  peoples  of  Europe^ " 


SEAFOOD  SECTION 


Eish  in  the  Hampton  Roads  area  of  Virginia  set  some  sort 
of  a  record  last  week  with  the  highest  weekly  catch  since 
December,  1945.    By  March  15,  the  end  of  the  week,  the 
trawling  fleet  had  hauled  ashore  a  total  of  1,630,000  pounds  of  the  scaly 
creatures.    Almost  a  million  pounds  of  the  total  catch  was  made  up  of 
croaker. 

The  Hampton  (Va0 }  Market  Hews  office  of  the  Fish  and  Wildlife  Service 
reports  crab  dredging  has  been  very  poor  all  winter  and  the  dredging 
season  now  has  only,  two  weeks  to  run. ;  .Many  of  the  crab  fishermen- are  put- 


ting out  their  crab  pots  for  the  first  time  this  s 


Production  of  shucked  oysters  in  the  Hampton  area  has  been  running  along 

at  from  23, 000  to  27,000  gallons  a  week  since  the  first  part  of  December^ 

Prices  have  remained  steady,  but  the  oyster  meats  have  been  somewhat  below 
normal  for  the  whole  season. 


• 


FOOD  ROUNDUP  FOR  SOUTHERN  HARSETS 


LI  GSC  TO  MODERATE  ......  

applies  to  nearly  all  vegetable  supplies  this  week,    \fe  Late  to  repeat, 
"but  it's  that  cold  weather  that  happened  along  in  February,.    And  it  nay 
be  several  weeks  more  "before  vegetable  supplies  from  Florida  start 
looking  up„ 


GARiiAGE  .......... 

is  probably  one  of  the  most  plentiful  vegetables  ...  and  it's  not  too 
plentiful,     Florida  is  shipping  some;  so  are  Georgia  and  Texase    And,  of 
course,  storage  stocks  help  maintain  a  steady  supply  on  the  market0 


IRISH  POTATOES  .  

are  another  standby  for  harrassed  housewives,,    You  should  find  all  the 
Iiishers  you  wantB     Old  stock,   o'f  course,  should  be  cheaper  than  the 
new  spuds o 


LrXUliiil.d  o  

collards  e . .  turnips  ...  mustard  ...  are  in  pretty  fair  supply  this  week. 
Quality  is  showing  effect  of  past  cold  weather  in  seme  casesn  Mustard 
greens  are  probab'iy  hardiest  of  the  green  family  and  will  show  less  cold 
damage  than  others,. 


LETTUCE  B  ,  . ,  

is  in  fairly  liberal  supply  for  the  week.     It  is  probably  as  plentiful 
on  the  Ecrket  now  as  it  will  be  until  the  late  spring  and  summer  crop 
of  lettuce  starts  moving  from  California. 


WHEN  BUYING  BEEF  

look  for  the  U.  S.  federal  grades.     They  are  the  consumer's  guide  to 
quality.     Grades-  are  U.  S,  prime,  U,  Sv  Choice,  U„  S„  Good,  U\>  Sy 
Commercial  and  U,  S,  Utility.,    Standards  are  so  high  for  U.  S„  Prime 
grade  that  not  much  beef  can  meet  them  ...  so  you  won't  find  much  on 
marketo    Federal  grading  is  not  compulsory.    Handlers  request  it,  and 
pay  for  the  service, 


HOGS  ARE  DOWN  

from  their  high  prices  of  February  and  first  part  of  Mar ch.    Y/eek's  top 
price  in  Southern  markets  ranged  from  $25  to  $27,00  a  hundredweight  for 
180-270  pound,  good  and  choice  hogs0     This  is  a  live  market  price  and 
may  not  be  reflected  immediately  in  retail  prices. 

NOTE  e  c  

This  report  is  based  on  general  supplies  and  movements.    Might  be  a 
good  idea  to  wse  it  as  a  guide  for  checking  local  markets. 
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EASTER  EATAhTES 

The  Easter  dinner  menu  probably  will  f  eature  "beef  or  poultry  this  year  . . . 
the  supplies  of  "both  pre  far  better  than  of  other  meats.    Neither  the 
traditional  leg  of  lamb  ncr  the  h?x.dsome  pink  ham  so  many  people  like,  is 
in  very  good  supply  right  new.    When  you  do  find  them,  prices  are  likely 
to  be  higher. 

As  for  the  vegetable  and  salad  courses,  there's  a  fairly  good  choice: 
tender  new  asparagus  from  California,  broccoli,  "beets,  cauliflower, 
^       h     cabbage,   carrcts,  lettuce,  onions,  potatoes,  and  spinach. 


\\  \  \\  I    Processed  foods,  especially  canned  fruits,  are  much  more  plenti- 
ful than  they  were  last  year.     This  is  true  of  frozen  foods  too. 


{  C-  - 

As  you  knew,  there  are  plenty  of  eggs  to  feature  at  Easter 
V  "breakfast,  cr  to  use  in  cocking.     And  with  the  new  sugar 

l    )  •        stamp  coming  due  on  April  1,  many  hememakers  probably  will 
feel  they  can  spare  a  bit  of  extra  sweetening  for  some 
V:  V  •     festive  dessert  for  Faster  Sunday  dinner. 

V  ; 


\  r 


'47  FOREST  FIRE  PHEVEKTI.02J  PROGRAM 

The  1947  cooperative  forest  fire  jrevention  program  gets  under  way  during 
the  first  week  of  April  and  USEA's  Forest  Service  asks  women  broadcasters 
to  mention  this  campaign  whenever  possible.    A  series  of  network  allo- 
cations for  that  week  already  has  been  arranged,   and  you'll  probably  want 
to  tie  in  with  local  information  about. forest  fire  dangers. 

There  pre  two  slogans  for  the  1947  program:     "Eurned  Timber  Builds  ITo 
Homes,"  and  'Remember,  Only  You  Can  Prevent  Forest  .Fires."     This  year 
is  expected  to  bring  greater  danger  than  ever,  because  of  increased  use 
of  the  forests  "by  campers,  fishermen,  hunters,  and  hikers.    And,  as  you 
know,  there's  an  urgent  need  for  timber  for  building  and  repairing  homes; 
for  pulpvcod,  for  paper  and  plastics;  for  millions  of  railroad  crossties, 
and  poles  for  power  and  phone  services. 

You  can  get  more  information  from  your  local  state  or  federal  forestry 
agencies  . . .  perhaps  secure  guest  speakers  for  your  program.    Also,  your 
local  Red  Cross  Chapter  may  "be  able  to  help  ycu,  since  the  Red  Cross 
actively  cooperates  in  the  fire  prevention  program,, 

We'll  give  you  more  information  about  the  1947  GF3?  program  in  next 
week's  issue  of  RADIO  ROUNDUP, 


*      *      *      *  * 


SPRING  FOR  MAPLE  SIRUP 


The  maple  sugar  run  is  underway  in  our  Eastern  and  northern  States  and 
in  Canada,     It  appears  also  that  the  134?  maple  sugar  harvest  will  he 
larger  than  for  the  past  two  years.    However,   since  an  average  harvest 
in  this  country  only  yields  around  2-1/2  million  gallons  of  sirup  (and 
yields  the  past  two  years  have  teen  less  than  half  of  that),  you  can 
see  how  limited  supplies  of  this  sweet  aree 


ITative  American  Sweets 

Maple  products  . , .   sugar  and  sirup 


are  native 


American  sweets.     In  only  a  small  area  of  the  ITorth 
American  Continent  (the  ITew  England  States,  New  ^  York, 
Pennsylvania,  Maryland,  Ohio,  and  Wisconsin)  and  ijn- 


neighboring  southeastern  Canada,   is  maple  sap 
gathered  on  a  commercial  scale.     Vermont  and  Hew 
York  are  the  largest  producing  State's  in  our  country'^ 

The  collection  of  the  sap  is  not  a  major  form 


Ra.ther  it's  an  early  spring  task  on  a  number  i 
farms  that  brings  some  profit  durirg  the  slad 
season  of  the  year,   and  a  chance  for  neighbor! 
to  get  together.     In  fact,  the  gathering  and 
boiling  of  maple  sap  in  many  localities  calls 
for  special  festivities, 


Freezing  Eights  And  Thawing  pays  produce  Best  Sap  Runs 


Weather  gives  the  "go 
thawing  days  produce 
the  trees  are  tapped, 
height  in  the  tree  tr 
spout  has  a  hook  on  i 
taken  from  the  trees 
gathering  tank,  accor 
is  usually  atop  a  hor 
ground. 


sign1'  for  tapping  the  trees.  Freezing  nights  and 
the  best  s'ap  runs.  When  conditions  are  just  right, 
A  farmer  bores  a.  7/l6th  inch  hole  at  a  convenient 
unk.  Into  the  hole  goes  a  galvanized  spout.  This 
t  which  holds  the  sap  bucket.  The  sap  buckets  are 
and  emptied  into  carrying  palls  or  directly  into  a 
ding  to  the  volume  of  the  run.  The  gathering  tank 
se-drawn  sled,   as  the  snow  may  still  be  deep  on  the 


Maple  Sar>  Is  95  To  97  Percent  Water 


As  fast  as  the  load  is  gathered  it  is  drawn. to  the  sugar  house.  When 
enough  sap  has  been  collected,   the  boiling  starts.     Laple  sap  is  about 
95  to  97  percent  water,  and  this  water  must  be  evaporated  to  get  maple 
sirup  or  sugar..     The  sap,  therefore,   is  run  from  the  storage  tank  in  the 
sugar  house  into  a  series  of  evaporating  pans,  under  which  a  roaring  fire 
is  built. 


When  does  the 


oecome  sirup' 


:  t '  s 


a  matter  of  temperature, 


Fresh 


-■-  J    ■  —    J~ 

sap,   since  it's  nearly  all  water,   boils  at  about  212  degrees  fahrehheit  . 
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varying  a  little  with  the  altitude.    When  it  thickens  and  approaches  the 
proper  sirup,  consistency,   its  "boiling  point  rises.     Seven  decrees  above 
the  "boiling'  point  cf  water  is  the  proper  temperature  for  drawing  sirup 
out  of  the  evaporator.     The  hot  sirup  nay  "be  filtered  through  a  felt 
strainer  to  remove  any  sirup  sediment,   and  then  poured  into  cans  at  the 
proper  temperature.     To  make  maple  sugar,   the  sirup  is  "boiled  down  still 
further. 


EASTER  AND  EC-OS 

With  Easter  so  close  at  hand,  you'll  probably  "be  talking  about  Easter 
festivities  during  the  next  week.     Here  are  some  ideas  you  may  find  help- 
ful a.s  program  material. 

Tradition  Of  Efys  For.  Easter 

Eggs  as  a  symbol  of  Easter  go  "back  "before  Christianity.    Ancient  Egyptians 
and  Persians,  as  well  as  the  Greeks  and  Remans,  are  said  to  have  used 
colored  eggs  in  their  Spring  festivals  as  symbols  of  new  life. 

Er-r  Ecllinr  1 


In  many  parts  of  the  country,  "before  the  war,  an  egg  rolling  ceremony 
took  place  during  the  Easter  season.     This  was  "based  on  an  old  European 
folk  custom,  part  of  a  Spring  ceremony.    When  Europe  "became  Christian, 
the  coloring  and  rolling  of  eggs  were  associated  with  Easter.    As  you 
know,  Easter  egg  rolling  activities  were  discontinued  during  wartime,  to 
avoid  any  possible  vaste  of  valuable  food.    And  you've  doubtless  heard 
that  they've  decided  at  the  White  House  not  to  resume  the^^&eremony  this 


yeare    hrs.  Truman  feels  it  isn't  right  to  encourage 


any  custom  which  might  result  in  food  waste  while 
certain  parts  of  the  world  are  still  so  terribly 
short  of  food. 

Eye  Your  Eggs  And  Eat  Them  Too 


Since  decorated  Easter  eggs  hrve  such  a  strong 
appeal  to  the  youngsters,  however,   most  families 
probably  Will  have  at  least  a  bowlful  for  table 
ornamentation.    When  you're  talking  about  this,  you 
might  suggest  that  care  be  taken  not  to  waste  any  of  these^/*  <     v_ .  ^ 
eggs.    Also,  remind  your  listeners  that  eggs  are  a  \i 
perishable  food,  even  after  they've  been  cooked,   and      %\  %  f 


3 

2 

') 


shouldn't  be  kept  out  of  the  ice  box  too  long.    As  soon  \j* 
as  Easter  Sunday  is  past,  it's  well* to  use  these  decorated  / 
eggs  promptly.     There  are  many  ways  of  incorporating  hard-cooked     L(j  . 
eggs  in  meals  ...  creamed  eggs,  Eggs  a  la  Goldenrod,  in  a  molded  vegetable 
salad,   as  deviled  eggs,  and  so  forth. 
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Gelatine -Easter  Eggs 

OOhis  is  an  interesting  variation  of  the  Baster  egg.  Colorful  and  delicious 
Easter  eggs  of  gelatine  make  an  attractive  salad  for  Easter  meals.  Here's 
how: 

Hake  a  little  hole  in  one  end  of  an  egg  and  drain  the  contents  out  into 
a  howl  ...  there'll  "be  plenty  of  use  for  the  eggs  of  course,  in  omelets, 
scrambled ■ eggs ,  etc.  Rinse  out  the  shell  with  cold  water  and  drain,  so 
that  you  have  a  nice  clean  mold  into  which  a  gelatine  mixture  can  be  poured. 
It's  a  good  idea  to  stand  these  in  the  egg  carton,  so  that  the  contents 
won't  spill,,  After  the  gelatine  has  hardened,  the  shells  can  be  peeled 
off  ...  and  there  are  your  gelatine  Baster  eggs. 

As  for  color  .  ,>use  vegetable  coloring  to  tint  the  eggs  different  shades. 
And  for  variation  in  flavor,  you  can  add  finely  chopped  vegetables,  meat 
or  chicken  to  the  gelatine  mixture  if  you  like  ...  anything  that  goes 
well  in  a  gelatine  salad.    Remember,   though,   anything  added  to  the  gelatine 
will  have  to  be  thoroughly  minced  so  that  it  will  go  through  the  hole 
into  the  egg  shell. 

To  serve  the  gela.tine  Easter  eggs,   arrange  them  artistically  on  lettuce  . ... 
or  perhaps  in  a  nest,  of  potato  salad.     The  colored  eggs  against  the 
creamy  potatoes  will  make  mouths  water! 

***** 

GARISH  SEED  SUGGESTIONS 

Maybe  you've  started  talking  about  home  gardens  ...  they're  already  under 
way  in  some  parts  of  the  country.     Certainly  it  isn't  too  early  to  be 
making  plans  everywhere.     During  the  next  faw  weeks,  we're  going  to 
include  in  BABIO  ROD!©!!?  information  from  USDA's  garden  specialists,  pre- 
pared especially  for  use  in  the  National  G-arden  program.     You  may  like  to 
P3.SS  this  along  to  your  listeners. 

Commercially  Grown  Seeds  Best 

let's  consider  seeds  first,  and  the  question  of  whether  it  pays  to  plant 
home-grown  vegetable  seeds.  The  answer  is  generally  no,  because  this  Is 
not  likely  to  be  as  pure  a  strain  as  the  seed  one  buys.  The  reason  is 
that  cross  pollination  in  some  vegetables  will  cause  the  varieties  to  be 
mixed.  This  is  likely  to  occur  unless  the  garden  cent  airs  only  one  variety 
of  each  vegetable,  and  is  separated  by  at  least  a  quart  or  of  a  mile  from 
other  gardens  or  seed  producing  fields. 

Then  there's  the  possibility  that  seed  from  last  year's  garden  may  carry 
disease  to  infect  the  new  crop0     Seed-borne  diseases  may  occur  in  cabbage, 
cauliflower,  brussels  sprouts ,  broccoli,-  collar  ds,  kale,  kohlrabi,  mustard, 
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radishes,  turnips,  "beans,  pea.s,  cucumbers,  muskiaelons,  watermelons,  tomatoes, 
poppers,   eggplant,   celery,   and  carrots. 

Anctlicr  factor  is  this:    For  good  germination,  most  seeds  need  to  ripen 
during  sunny  weather  cr  "be  dried  quickly  when  removed  from  the  fruit,  and 
then  stored  in  a  dry,   cool,  insect  and  rodent  proof  place,    Tew  homes 
have  facilities  for  properly  drying  and  storing  seed.    Also  ...  certain 
vegetables  such  as  beets,  chard,  brussels  sprouts,   cabbage,   carrots,  kale, 
onions,  parsley,  and  turnips,   require  storage  of  the  plants  or  roots  over 
winter  to  produce  seed.     The  home  gardener  rarely  is  able  to  do  this 
successfully. 

In  view  of  all  this,   and  because  the  home  gardener  needs  only  small  amounts 
of  seed,  the  specialists  advise  buying  garden  seed  fresh  each  year. 

Dust . Treatment  Per  3eeis 

"While  we're  speaking  of  seeds,  here's  another  suggestion  from  USDA's 
garden  specialists.    Attacks  of  fungi  or  molds  sometimes  cause  seeds  to 
decay,   cr  young  seedlings  to  die  before  they  emerge  from  the  soil.  This 
trouble  is  known  as  dampir.g-off ,  and  there  is  a  means  by  which  it  generally 
can  be  avoided.    Eustiug  the  seeds  with  a  chemical  compound  sold  for' 
this  purpose  usually  will  do  the  trick.    The  names  of  some  of  these  com- 
pounds are  Arasan,  Spergon,   Cuprocide,  and  Semesan,   and  they  can  be  used 
safely  on  most  vegetable    and  flower  seed.     Cuprocide,  however,  should  not 
be  used  to  treat  seeds  of  cabbage,  broccoli,  and  related  crops,   nor  on 
lima  beans. 

Follow  The  Directions 

The  manuf acturer 1 9  directions  should  be  followed  exactly,  according  to 
the  garden  specialists.    Use  a  jar  or  other  airtight  container  that  will 
be  not  over  half  full  when  the  seeds  are  in  it.    Add  the  proper  amount  of 
dust,   close  the  container  tightly,   and  shake  and  turn  it  for  1  to  2 
minutes.    Screen  off  the  extra  dust,  and  the  seeds  are  ready  to  plant,,. 
You  can  treat  small  packets  of  seeds  by  opening  one  corner  of  the 
envelope,  adding  as  much  dust  as  you  can  lift  on  the  point  of  a  penknife, 
blade,  closing  the  packet  and  shaking  it  well. 

Here's  a  caution  though  ...  never  inhale  any  of  the  dust,   and  don't  let 
it  remain  on  the  skin.    Wash  it  off  at  once  v/ith  soap  and  water, 

*      *      *      *  * 

SPRING  CLz^N-UP  WSSt 

Has  the  date  been  set  for  spring  clean-up  week  in  your  locality?  Kb 
national  date  has  been  proclaimed,   because  of  the  varying  weather  conditions 
in  different  parts  cf  the  country.     However,   it  usually  starts  during 
Karch  in  the  South,   and  concludes  in  late  May  in  the  ITorth, 
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Spring  clean-up  week  is  sponsored  by  the  National  Fire  Protection  Associ- 
ation, with!  the  cooperation  of  the  U.  S.  department  of  Agr.icu3.tnre.  Its 
purpose  is  to  remove  fire,   accident,   and  health  hazards  around  the  home, 
with  particular  stress  on  the  farm  home.     Householders  in  town  and  cities 
would  do  well  to  take  part  in  this  activity,  however.     Some  states  and 
counties  proclaim  a  definite  date  for  observing  this  week,   but  .whether 
that's  dene  in  your  area  or  not,  you  may  want  to. devote  some  program  time 
to  it  as  a  public  service. 

Earn. . ffi'r es  Take  An'  Average  Of  Ton  Lives  Daily 

The  following  figures  about  farm  fire  and 'accident  losses  will  be  of  special 
interest  to  broadcasters  whose  programs  are  heard  by  rural  audiences. 
Appro ximately  18,  GOO  farm  people  are  killed  in  accidents  on  the  farm  each- 
year;  about  a  million,  and  a  half  others  are  injured  in  such  accidents,  '  • 
Farm  fires  destroy  about  90  million  dollars  worth  of  farm  property  a 
year,   and  take  an  average  of  10  lives  daily.     Spring  clean-up  week  can 
help  to  reduce  these  fi gures. 

Here  are  a  few  suggestions  you  might  make  to' women  listeners  about 
specific  clean-up  ideas  in  and  around  the  home: 

1.  Yards  and  all  areas  surrounding  the  house  should  be  free  of 
,  broken  glass,  barbed  wire,   nail-studded  boards,  and  other 

dangerous  litter, 

2,  Oil  or  paint-soaked  rags  or  waste  should  be  kept  only  in' 
covered  metal  cans. 

3.  Closets,  basement,   and  attic  should  be  kept  free  from  loose 
or  piled  paper,   or  other  material  that's  a  fire  hazard. 

4,  All  steps,  porches,   and  stairways  should  be  in  good  repair, 
adequately  lighted,   and  clear  of  rubbish. 

In  seme  instances,  mother  can  remove  these  hazards  herself  ...   or  she  car- 
certain]. y  keep  after  the  men  of  the  family  to  see  that  this  is  done, 

Turing  spring  clean-up  week  it's  also  a  good  idea  to  make  a  careful 
check  of  flues,   chimneys,   stove  pipes,   electric  wiring  and  the  sanitary 
condition  of  springs,  wells,   and  cisterns.     Safe  storage  should  be 
provided  for  kindling  and  other  fuel,   as  well  as  for  gasoline. and 
kerosene  supplies.     Keep  the  latter ' two ' at  least  100  feet  from  major  farm 
buildings. 

Spring  clean-up  week  is  likely  to  be  a  job  for  the  whole  family  ...  but 
mother  is  the  one  who'll  probably  get  everybody  started  on  it. 


*      *      *      *  * 


POOD  ROUNDUP  FOR  SOUTHERN  MARKETS 


B3ANS  ARB  SCARCE  AND  HIGH-PRICED  

and  the  quality  isn't  any  too  good..    Winter  crop  lima  beans  in  Florida 
na.de  little  comeback  from  the  freeze,   and  supplies  are  mightly  slim. 
Snap  Dean  supplies  aren't  much  better. 

CHILE  SENT  A  LUXURY  ITEM  

to  market  in  the  shape  of  a  few  Honeydew  melons.  At  least  a  few  of  them 
were  on  the  Atlanta  market.     Needless  to  say  the  price  was  high. 

VALENCIA  GRANGES  FROM  FLORIDA  

are  finding  their  way  to  market.     The  price  might  be  a  little  higher 
than  normal  for  this  time  of  the  year.     Oranges  and  citrus  fruits  of  all 
kinds  are  probably  the  most  plentiful  of  the  fruits.     The  Valencias 
should  last  until  about  June. 

CELERY  PRICES  ARE  DOWN  A  LITTLE   

on  the  Atlanta  wholesale  market.    Even  so,   it  is  still  not  a  cheap 
vegetable,  too  plentiful,  either. 

CABBAGE,   CARROTS,  AND  CAULIFLOWER  

are  in  fairly  moderate  supply  and  prices  are  not  too  far  from  normal. 
These  three  items  might  offer  some  good  buys  to  shoppers  harrassed  by 
scarce  vegetable  supplies  and  stiff  prices. 

A  FIT'."  TCM,.TCB3  FROM  MEXICO  AND  

a  scattering  from  Florida  is  about  all  the  market  has  to  offer.  Again, 
the  price  is  definitely  high. 

IRISH  POTATOES  WILL  BE  SiSY  TO  FIND  

Old  stocks  are  plentiful  and  the  supply  of  new  potatoes  is  liberal  for 
this  time  of  the  year. 

DRY  ONIONS  ARE  IN  PRETTY  GOOD  SUPPLY ,   " 

at  about  the  same  prices  as  last  week.    A  few  3ermudas  from  Mexico  are 
showing  up,  but  not  many. 

LOUISIANA  IS  EXPECTED  TO  START  ITS  STRAWBERRY  HARVEST  

in  about  a  week  or  ten  days  if  favorable  weather  continues,, 

MIGHT  BE  A  GOOD  IDEA  

to  use  this  report  as  a  guide  for  checking  local  markets  since  the  , 
report  is  ba.sed  on  general  supplies  and  movement. 


